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Isn't the single most important step to a self-sufficient 
lifestyle growing your own fruit, vegetables and flowers? 
We can help you grow your own vegies organically, free 
of chemicals and definitely not genetically modified. Our 
seed-to-table heirlooms, coming fresh from your backyard, 
are like artisan breads; vastly superior to any supermarket 


bought produce. 


The Diggers Club is the club for organic 


gardeners. 


Growing fruit at home that’s fresh, tasty and organic rather 
than buying those supermarket fruits of deception cuts 
Greenhouse emissions by 30%. 


Learning to grow your own is all 
explained in our book. Over 240 


Garden and 
Environment Trust 


The Diggers Club is owned by the Diggers 
Garden and Environment Trust, a not-for- 
profit charitable trust that preserves Australia’s 
heritage of heirloom seeds and plants, and the 
gardens of Heronswood and St Erth. 


The Australian 4 heirloom vegetables and herbs, 
Fruit & Vegetable plus 188 fruits, nuts and berries 
© Garden are photographed and described 

- bes for good 


for all climates. From avocado 


srow the best fruil a es ft 


to white sapote, with the most 


comprehensive climate guide 


to ensurc your Success. Includes 


three mini plot planting plans Diggers seeds are 10096 owned and 


trialled in Australia, unlike UK 
sourced seeds sold in 
7096 of outlets. 


for first timers. 


Clive Blazey and Jane Va | 


All about the Diggers Club 


"The Diggers Club began 33 years ago 
and we are now Australia’s largest 
garden club with more members than 
Australia’s most popular football club, 
Collingwood. Imagine how more 
satisfying it is to spend five hours in your 
garden growing your own flowers and food 
than watching the footy! We are helping 
gardeners from Hobart to Cairns.” says 
founder Clive Blazey. 


Free seeds, exclusive plants & discounts 


Diggers members receive 8 free packets of seeds each 
year and free entry to our gardens, so come and visit 
historic Heronswood in Dromana and St Erth in 
Blackwood, VIC, our nurseries and our shop in the 
Botanic Gardens of Adelaide. We have hundreds of 
exclusive plants (Wasabi, Capers, Worlds Hottest Chilli) 
that you won't find at your local nursery and members 
can save up to 3096 on quantity purchases 
of seeds and plants. 


6 magazines/catalogues 


Every second month we post you 
our magazine featuring seeds, bulbs, 
perennials and roses. Our magazine 
articles fearlessly tackle 

GM, seed ownership, climate 
change and ethical food. 
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UNDER THE 
MULBERRY TREE 


Dear Readers, 1 

Welcome to the autumn issue of Earth Garden. I woke up this 
morning to the most delicious sound imaginable - big fat rain- 
drops beating down onto our tin roof. The sky outside at 7 am 
was the colour of a slate roof and it just kept raining and rain- 
ing as Judith and I lay in bed feeling like the heavens’ slot ma- 
chines had all opened up at once and were pouring gold pirate 
coins onto our garden. It only rained for about an hour but it 
gave us both that tingling feeling of anticipation: it's time to 
start planting fruit trees. 

We got back to Broome last week, from a successful and 
happy month in Victoria, after a very hot drive through the 
Tanami Desert from Alice Springs. Wed stop for morning tea 
or lunch under a tree, say near the NT-WA border, but no one 
was interested in exploring the surroundings — it was just too 
hot. In fact, it was Australia's hottest recorded day as we passed 
through the desert. Did some icebergs of climate scepticism 
melt in that heat? I hope so. 

Luckily, we had a superb shady afternoon swim in a wa- 
terhole at Sturt Creek, and that revived us enough to push on 
to the Oscar Ranges near Fitzroy Crossing to another water- 
hole. We got home to a very humid and dry Broome — until 
this morning's rain. 

The termites around Broome are massive and ferociously 
hungry. They pop up all over our garden but we've developed a 
deep admiration for them. They're like the earthworms of the 
north: anything left lying around will quickly be returned to the 
earth. When Judith worked in bush camps in the 1980s in the 
Great Sandy Desert she once left a felt hat lying around. Seven 
days later the hat was merely a memory. 

So sometimes we lose healthy young trees to these 
Mastetermes. It's always disappointing but it's a reminder of 
impermanence and the fact that the nature of the Kimberley 


Alan and Bert stop for a breather after heaping cow 
manure and mulch into vegie beds. 
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directs us, not vice versa. We replant and so far we've man- 
aged to outplant the termites. 

Termites have killed three healthy young KP mango trees 
in the past two years. But we're ready for them: we keep a stash of 
young mango trees in pots in the shadehouse, grown from seeds 
germinated from our big trees out the front. 

Now that it's rained I'll be out there this afternoon replant- 
ing two mango trees. These young trees will double in size before 
the rains give way to clear blue Dry Season skies in early May. 

By careful observation Judith has developed a brilliant 
way to deal with termites. One day she noticed what hap- 
pened when she sprinkled blood and bone around a tree and 
watered it in. Large brown meat ants carried away the blood 
and bone to the their nests, leaving a ring of tiny pieces of 
bone around their entrance holes. Next Judith noticed that 
these large meat ants love to make war on the huge termites. 
They march into battle and carry off the termites back to their 
holes to devour them. We call them Pashtun tribesmen. So 
now if Judith spots an infestation of Mastetermes, she simply 
sprinkles some organic blood and bone around them. This is 
the bugle call to the meat ants to swing into battle. Pretty soon 
they've carried off all the termites and our trees and mulch 
piles are once again termite-free. 

Tomorrow our local bobcat driver will appear, ready to 
mix the 15 cubic metres of palm mulch we've had on standby 
for two months, with the 10 cubic metres of cowpoo we had 
delivered this week. We will wheelbarrow this mix to cover 
each of our eight long vegie rows half a metre deep, and it will 
hot-compost in situ over the next two months. When the dry 
Season starts we should have nice, sweet-smelling friable com- 
post to plant into. That's the plan anyway. 

Bert and Woody, my 15 and 13 year olds, are madly saving 
for new surfboards, so they're keen for paid work in the garden. 
If the boys learn a little about organic food gardening as a side 
benefit of raising money for their surfing obsession, I'm happy. 

The Wet Season has really kicked in properly here now 
so we can shovel cowpoo and mulch, weed, plant trees, and 
get Wet Season vegies, like sweet corn, vines, chillis, and 
snake beans, all charging along. Next month I'll plant my 
tomato seeds in the shadehouse and I hope to have a hun- 
dred advanced seedlings ready to plant by the start of the Dry. 
Ironically, as you read this in early March the hot and wild- 
ly-wet weather in southern and eastern Australia should be 
settling down to the start of autumn, so wherever you are in 
Australia I hope the call of Nature will lure you into the garden 


for some special rewards. pA 


Happy reading, 


Here at Earth Garden HQ we love to hear from read- 
ers. Write in and you could Mn a copy of Even More 
| Chook Wisdom. Email: editorial@earthgarden. com.a 
or post letters to PO Box 2 Trentham, Vic, 3458. 


COVER FOR DUCKING 


Dear Earth People, 


i em ve ve 


he problem | |? 
with ducks, even 
though we bil | 
the geese and ducks 
|. with fresh water 
each day in a wad- 
ing pond for them | 
to! bathe, is that they 
will not stay out 
| of the other poul- 
try's drinking water. 
. Buckets of water are 
constantly knocked | 
over, splashedout | 
and fouled up. Kerry, B 
myl husband, came 
up with a simple so- 
lution to our prob- ! 


i lem. He covered the water preci with rei fitting concrete mesh. 


l poultry, a 
and givet the) buckets. a good scrub. 
i Deborah Wilson, North ji 


RECHARGEABLE 
CHAINSAW 

Hi all, 

I have just received my copy of Earth 
Garden 162 and am enjoying it very 
much. I was wondering if it is pos- 


Ilove Earth Garden, my favourite magazine. We live Vd our 
property: ‘Rise and Shine,’ 63 km north of Mad 
er has been very hot and dry. We keep Muscov 
| | | also have geese, bantams, chooks, Guinea: Fowl and Pea al | 


l Result — the ducks stay out, there is cleaner drinking water for all e 
nd water lasts all day long. Plus there is plenty of room " getin 


T 


A 


AN 


Try to tip 
this bucket, 


| Il 


sible to find out what brand of re- 
chargeable chainsaw Alice was using, 
as she describes how useful it is in the 
Permaculture article on page 66? I 
have rung around retailers and haven't 
had any luck even getting on to one. 


Thank you in anticipation. 
Angela Robinson. 


Hi Angela, it's a Black and Decker and 
it's available at Bunnings for about 
$200. There's also a Ryobi, but I don't 
know about its specs. Bruce Hedge. 


GARDENING IN DEPTH 

Hi, 

Just writing to say I love Earth Garden 
magazine. Ilove the useful in-depth 
hints for gardening. It is hard to grow 
all things successfully so I love read- 
ing experienced gardeners' knowledge 
where I can go over and deliberate on 
the writings and think about my gar- 
dening techniques. 

Rachel Betts. 


TASSIE HEMPCRETE 
SUPPLIES 


Dear Earth Gardeners, 

Thank you for a great subscription 
offer. We are hoping there is some- 
one out there with knowledge of 
hempcrete. We wish to build our little 
home; we just need a hand with lo- 
cating a grower/processor of hemp 
to supply in Tassie. We are in the wild 
west and are prepared to travel. 
L&L, PO Box 76, Queenstown, 

Tas, 7467. 


WORM STOCKING 

Dear Earth Garden folk, 

After moving to a new home I have 
finally restocked my worm farm today 
and planted some vegetables! Thanks 
for continuing to inspire me to con- 
nect with the earth garden around 
me. Have a great day! 

Alison Lunt, Chelsea, Vic. 
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EARTH PEOPLE WRITE 


In bad news for the hard of hearing, lower volume uses less energy. 


PASSIONATE ENERGY 
EXPLORER 


Dear Earth Garden, 

Greatly uplifting is how I've found Dec 
to Feb 2012 issue of Earth Garden. As 
with fishing, I’m a consummate non- 
plastic person. Soft plastics in fish- 
ingis so not my thing! Natural baits, 
burley and the good old cork as a float 
are my essentials and steel hooks that 
dissolve (rust away). 

Borrowing a home energy kit from 
the local library, I discovered some sur- 
prising energy stats. The fridge used 
power even when not cooling (running), 
the kettle used over 2000 watts, the ra- 
dio used more power at high volume, 
the old Electrolux used the same power 
just running as it did under suction 
load. Thelaser thermometer showed 
large surface temperature variations on 
floor, ceiling and walls inside and where 
the sun shone. Ialso used it in the gar- 
den on tree surfaces and water. 

Looking forward to your next 
issue! Also in need of assistance in 
general maintenance and progress- 
ing the many projects and recycling 
Istruggle with. Ihave accommoda- 
tion for someone passionate about 
exploring the practical side of Earth 
Gardening and will travel for a short 
stay for the same, to help others. 
Andy, PO Box 2056, Malua Bay, NSW 
2536, Ph/SMS 0435 059 062. 
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BLESSED ARE THE 
CHEESEMAKERS 

Dear Earth Garden, 

My neighbours still worried about 
using milk after its use-by date, even 
after many demonstrations of "Smell 
this — THIS is off-milk". So now we 


One person's 
sour milk 
becomes 
another's cottage 
cheese. 


have a deal; she gives me her "throw- 
out" milk when she opens a new 
milk. I turn it into cottage cheese, and 
she gets to feel she's done the right 
thing. And she gets a muffin when I 
use up the whey in cooking. (Whey is 
also good for when I'm cooking rice). 
PS: I love all the step-by-step in- 
struction pics! (EG162 Make Your Own 
special). 
Wendy Bishop, Lane Cove, NSW 


SOAP SYNCHRONICITY 

Dear Friends at Earth Garden, 

I just had to mention this. My younger 
daughter gave me the subscription to 
your very useful magazine as part of a 
wonderful birthday gift last year. This 
year I was tossing up whether or not 
to renew because undoubtedly I’ve 
enjoyed it and look forward to its ar- 
rival, but I decided that things were a 
bit tight, so it must go. THEN — yes- 
terday I was chatting with my elder 
daughter about soap making (I used to 
do it when the children were little) and 
lo and behold today Earth Garden ar- 
rived in the post complete with a bril- 
liant article on how to make Castille 
soap. 


Weekend Hippie Liz Ingham's hand made Castile soap is made with pure olive oil only. 


Well that did it for me — it's the 
second time this has happened (last 
time it was chooks I think). So please 
find enclosed my request for a further 
year's subscription — I think it's worth 
the $30 well and truly! Best wishes 
and please keep up what you are do- 
ing so well. 

Nola Brooks, East Ringwood, Vic. 


Thanks Nola, Liz Inghams soap in issue 
162 looks great — almost good enough to 
eat! Thanks for your ongoing support of 
EG — we really appreciate it. — Fiona 


TRENCH COMPOSTING:A 
GOOD WAY TO GO 
Dear Folk, 
In reply to Mel Sheard's letter in EG 
162 about compost bins, I gave up us- 
ing such devices decades ago. These 
days our kitchen scraps and crop resi- 
dues are Trench Composted straight 
into the garden. This involves garden 
trenches about 20 cm or more deep 
and about 40 cm wide, filled with lay- 
ered plant material and dirt, watered 
with dilute urine from a watering 
can. When each trench is filled I dig 
a new trench alongside. The pro- 
cess is repeated until the entire bed is 
done. The plant matter breaks down 
rapidly and I ensure about eight cm 
of soil caps the lot and plant directly 
into this, not waiting for composting 
to complete. 

As vegans we take our vegie grow- 


ing very seriously and have over 

100 separate sections in the vegie 
patch, which are successively trench 
composted. Usually I bag up very 
coarse material to go in the bottom 
of each trench to be stomped down, 
covered by a small amount of earth, 
then the layering continues. No more 
compost heaps. We bag up the fallen 
leaves from our large fig trees in au- 
tumn to be used in this trenching 
system. Don't use vegetation from na- 
tive trees and shrubs as this material 
can inhibit growth. 

Consider joining the Henry 
Doubleday Research Association 
based on the campus of University 
of Western Sydney, NSW (organ- 
ic growers). The groups library 
and demo garden is on the cor- 
ner of Science Road and Campus 
Drive, Richmond, NSW; PO Box 442 
Richmond, 2753. Check out www. 
hdra.asn.au. Our group publishes a 
small quarterly journal and has a seed 
bank of non-hybrid open pollinated 
cultivars. 

Recently the federal govern- 
ment put out the National Food Plan 
green paper for comment by inter- 
ested groups and individuals. Time 
is over for such input officially but 
there's nothing to stop people writing 
to the Minister, Senator Joe Ludwig 
(Agriculture, Fisheries and Forestry), 
as well as one's local federal MP. It is 
quite obvious that the government 
is going with the ultimately unsus- 


EARTH PEOPLE WRITE 


tainable, environmentally damaging 
agribusiness model, which also in- 
volves mining our soils for the export 
market. They are encouraging ge- 
netically modified food technology 
despite public opposition and seem- 
ingly oblivious to the dangers of GM 
technology. You can check out the 
Food Plan online, and can also read 
my 48-page submission on www.daff. 
gov.au/nationalfoodplan. I welcome 
comments on my submission. 

As I write the fire season is upon 
us. | urge all readers to get hold of 
the excellent third edition of Joan 
Webster's book Essential Bushfire 
Safety Tips*, whether you live in the 
bush, towns or suburbs of our capi- 
tal cities. It is available from CSIRO 
Publishing, PO Box 1139, Collingwood, 
Vic. 3066, ph. 1300 788 000, web: www. 
publish.CSIRO.au. 

Have any readers of Earth Garden 
got/built a fire-safety bunker? It 
would be great if you could share this 
information with us. 

Ian Brothers; Grenfell, NSW. 


*Thanks lan. We agree, Joan Webster's 
book is an excellent resource and it is 
also available from The Good Life Book 
Club by calling (03) 5424 1814 or visit 
the website www.goodlifebookclub. 
com. — Fiona 


DIATOMACEOUS 


INSULATION 

Dear Earth Garden, 

Just reading 'Earth People Write' and 
there like a ghost from the past is 
‘diatomaceous earth’. My grandfa- 
ther owned an insulation business in 
Sydney and several times a year would 
purchase 15 tons of the stuff, which 
was railed from Barraba. 

It was mixed with asbestos and 
in a wet form was used to coat steam 
pipes and boilers in order to insulate 
them. It was ultimately replaced by 
ready-made products from Hardie. I 
do not know whether it is still mined 
at Barraba. I’ve not heard it men- 
tioned for 40 years! 

Tony Cliff, Tandarra, Vic. 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 84 
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Plastic bags are SO yesterday! 


A review of the ACT Government' controversial plastic 
bag ban shows it has been well received by Canberrans. 
Retailers were banned from handing out lightweight 
plastic bags in November 2011. A telephone survey was 
carried out on 600 households in October 2012 as part 
of a 12 month review of the ban. It found 58 per cent of 
shoppers support the changes and 70 per cent of those 
surveyed want the ban to continue. ACT Environment 
Minister Simon Corbell says 66 per cent of those want to 
see the ban implemented nationally. 

"That highlights a strong level of support for the 
Government' actions to reduce the amount of plastic 
circulating in our community," he said. Mr Corbell says 
the majority of shoppers have changed their behaviour, 
using reusable bags more frequently. 

"The number of all bags including bin liners and 
reusable bags being distributed by retailers has actually 
reduced by 67 per cent," he said. But it is still too early to 
say if the ban has reduced the amount of plastic bags go- 
ing to landfill. “This is a longer term issue that requires 
more investigation," Mr Corbell said. 

That information will be included in the two year 
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BUSH TELEGRAPH 


Any news items which may interest Earth Gardeners may be submitted to 
‘Bush Telegraph’. Please send notice of meetings, festivals and gatherings 
well in advance of the events. 


review of the ban. 

Canberra business leaders say they are surprised 
by the survey results. 

ACT Chamber of Commerce chief executive Chris 
Peters says there was widespread opposition to the ban 
when it was introduced. "It certainly has died down, that 
anger has reduced as people have become used to it," 
he said. "But to see 70 per cent of people indicating that 
they want it to continue does surprise me. " 

—ABC 


At an age when most youngsters are just beginning to 
get acquainted with the world they're inheriting, ten- 
year-old Vanis Buckholz was already thinking of ways 

he could help make it a better one for others — and 
grown-ups have taken notice. After learning about the 
importance of recycling on Earth Day at his school a few 
years back, Vanis began to notice how much reusable 
stuff people were throwing away every day, and decided 
to try to make a difference. So, at the ripe young age of 
seven, he became one of his nation's youngest eco-entre- 
preneurs, launching his very own recycling business to 
serve his hometown of Corona del Mar, California. Thus, 
“My ReCycler” was born. 

"The idea for my business name came from 'cy- 
cling' and riding my scooter around town picking up 
trash on our beach, streets and parks then hauling it 
home to recycle," says Vanis. "My mum and dad taught 
me to never pollute so picking up trash was something 
we always did but now it's a part of the business." 

After three years in business, My ReCycler has ex- 
panded with the help of his family, friends, and folks 
from throughout the region — and a trailer attached 
to his bike to collect his customer's recyclables. In fact, 
nowadays his trips to the recycling centre are by the 
truckload. But if all that wasn't remarkable enough for 
such an ambitious youngster, Vanis then decided to do- 
nate a portion of the recycling profits to Project Hope 


—————Us——— 


Alliance, an organisation that provides outreach to 
homeless and underprivileged kids. 

"It's so easy to do nothing. But it's really good to do 
something! I always tell my new customers that 'every lit- 
tle bit matters’. Even ONE bottle helps. I love my job. I’m 
a very lucky kid but there's a lot of kids who don't have 
much luck." 

Project Hope Alliance is both amazed and hum- 
bled by the contributions and support given by Vanis 
to our organisation," says Executive Director Jennifer 
Friend. “With his support we are educating and em- 
powering homeless children in Orange County to end 
the cycle of poverty. Thank you Vanis for being a shin- 
ing example of hope in action." Vanis recently spoke be- 
fore a city council meeting where he was lauded by the 
Newport Beach Mayor. 


SUSTAINABLE FOOD SYSTEMS WITH 
ORGANIC FARMING 
Despite a slight decline between 2009 and 2010, since 
1999 the global land area farmed organically has expand- 
ed more than threefold to 37 million hectares, according 
to new research conducted by the Worldwatch Institute 
for its Vital Signs Online service (www.worldwatch.org). 
Regions with the largest certified organic agricultural 
land in 2010 were Oceania, including Australia, New 
Zealand, and Pacific Island nations (12.1 million hec- 
tares); Europe (10 million hectares); and Latin America 
(8.4 million hectares), write report authors Catherine 
Ward and Laura Reynolds. 

Organic farming is now established in international 
standards, and 84 countries had implemented organic reg- 
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From California to 
Australia young 
children seem to 
understand the 
benefits of reusing 
and recycling better 
than many adults. 


ulations by 2010, up from 74 countries in 2009. Definitions 
vary, but according to the International Federation of 
Organic Agriculture Movements, organic agriculture is a 
production system that relies on ecological processes, such 
as waste recycling, rather than the use of synthetic inputs, 
such as chemical fertilisers and pesticides. 

"Although organic agriculture often produces lower 
yields on land that has recently been farmed conven- 
tionally, it can outperform conventional practices—es- 
pecially in times of drought—when the land has been 
farmed organically for a longer time,” said Reynolds, 

a researcher with Worldwatch’s Food and Agriculture 
Program. “Conventional agricultural practices often 
degrade the environment over both the long and short 
term through soil erosion, excessive water extraction, 
and biodiversity loss.” 

Organic farming has the potential to contribute to 
sustainable food security by improving nutrition intake 
and sustaining livelihoods in rural areas, while simul- 
taneously reducing vulnerability to climate change and 
enhancing biodiversity. Sustainable practices associ- 
ated with organic farming are relatively labour intensive. 
Organic agriculture uses up to 50 per cent less fossil fuel 
energy than conventional farming, and common organ- 
ic practices—including rotating crops, applying mulch 
to empty fields, and maintaining perennial shrubs and 
trees on farms—also stabilise soils and improve water 
retention, thus reducing vulnerability to harsh weather 
patterns. On average, organic farms have 30 per cent 
higher biodiversity, including birds, insects, and plants, 
than conventional farms do. 

Certifications for organic agriculture are increas- 
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Source: Willer and Kilcher, The World of Organic Agriculture 2012 


In the past 12 years the global land area farmed organically 
has more than tripled to 37 million hectares. 


ingly concentrated in wealthier countries. From 2009 
to 2010, Europe increased its organic farmland by 9 per 
cent to 10 million hectares, the largest growth in any re- 
gion. The United States has lagged behind other coun- 
tries in adopting sustainable farming methods. When 
national sales rather than production are considered, 
however, the US organic industry is one of the fastest- 
growing industries in the nation, expanding by 9.5 per 
cent in 2011 to reach $31.5 billion in sales. 

Sustainable food production will become increas- 
ingly important in developing countries, as the major- 
ity of population growth is concentrated in the world's 
poorest countries. Agriculture in developing countries is 
often far more labour intensive than in industrial coun- 
tries, so it is not surprising that approximately 80 per 
cent of the 1.6 million global certified organic farmers 
live in the developing world. The countries with the most 
certified organic producers in 2010 were India (400,551 
farmers), Uganda (188,625), and Mexico (128,826). Non- 
certified organic agriculture in developing countries is 
practised by millions of indigenous people, peasants, 
and small family farms involved in subsistence and local 
market-oriented production. 


EXPERTS DEBATE 'PEAK FARMLAND' 


The amount of land needed to grow crops worldwide is 
at a peak, and a geographical area more than twice the 
size of France will be able to return to its natural state 

by 2060 as a result of rising yields and slower population 
growth, a group of experts said recently. Their report, 
conflicting with United Nations studies that say more 
cropland will be needed in coming decades to avert hun- 
ger and price spikes as the world population rises above 
seven billion, said humanity had reached what it called 
"Peak Farmland". More crops for use as biofuels and in- 
creased meat consumption in emerging economies such 
as China and India, demanding more cropland to feed 
livestock, would not offset a fall from the peak driven by 


10 EARTH GARDEN e March — May 2013 


improved yields, it calculated. 

If the report is accurate, the land freed up from 
crop farming would be some ten per cent of what is cur- 
rently in use — equivalent to 2.5 times the size of France, 
Europe'5 biggest country bar Russia, or more than all the 
arable land now used in China. 

“We believe that humanity has reached Peak 
Farmland, and that a large net global restoration of 
land to nature is ready to begin," said Jesse Ausubel, 
director of the Program for the Human Environment 
at the Rockefeller University in New York. "Happily, 
the cause is not exhaustion of arable land, as many 
had feared, but rather moderation of population and 
tastes and ingenuity of farmers," he wrote in a speech 
about the study he led in the journal Population and 
Development Review. The report projected that al- 
most 150 million hectares (370 million acres) could be 
restored to natural conditions such as forest by 2060. 
That is also equivalent to 1.5 times the area of Egypt. It 
said the global arable land and permanent crop areas 
rose from 1.37 billion hectares (3.38 billion acres) in 
1961 to 1.53 billion (3.78 billion acres) in 2009. It pro- 
jected a fall to 1.38 billion hectares (3.41 billion acres) 
in 2060. 

Gary Blumenthal, head of Washington-based agri- 
cultural consultancy World Perspectives, said the report's 
conclusions were not surprising as technology already 
exists to dramatically boost crop production. But achiev- 
ing "peak farmland" would depend on the technology 
being made available globally, he added. "If we could just 
get yields in the rest of the world at levels that they are 
in the US or Europe, we would have substantially more 
food," Blumenthal said. "Just using existing farmland 
more efficiently, would substantially increase supplies. 
Yields are rising." 


LAND MORE SCARCE 

A June 2012 report by the UN's Food and Agricultural 
Organisation (FAO), however, said that an extra net 70 
million hectares of land worldwide would have to be 
cultivated in 2050, compared with now: "Land and water 
resources are now much more stressed than in the past 
and are becoming scarcer,” it said, referring to factors 
such as soil degradation and salination. Ausubel's study 
admits to making many assumptions — rising crop 
yields, slowing population growth, a relatively slow rise 
in the use of crops to produce biofuels, moderate rises in 
meat consumption — that could all skew the outcome, 
if not accurate. It also does not factor in any disruptions 
from significant climate change that UN studies say 
could affect farm output with rising temperatures, less 
predictable rainfall, more floods or droughts, desertifica- 
tion and heatwaves. 


Still, it points out that both China and India have 
already spared vast tracts of land in recent decades. In 
India, for instance, wheat farmers would now be using 
an extra 65 million hectares — an area the size of France 
— if yields had stagnated at 1961 levels. China had simi- 
larly spared 120 million hectares by the same bench- 
mark. The authors said that the idea of "Peak Farmland" 
was borrowed from the phrase "Peak Oil", the possibility 
that world use of petroleum is at its maximum. 

The study also projected that world corn yields 
would rise at an annual rate of 1.7 per cent until 2060, 
against a 1.8 per cent annual gain from 1983 to 2011. By 
2060, that would raise world corn yields to roughly the 
current U.S. average, it said. It said that biofuels were a 
wild card in calculations. The study concluded that non- 
food crop production — for instance not just sugar or 
corn used as fuel but also the likes of cotton and tobacco 
— was likely to exceed growth in food supply until 2060. 
Growth of all crops would outstrip food supply by 0.4 per 
cent a year until 2060, up from 0.24 per cent a year from 
1961 to 2010, it projected. That indicated a continual, 
but not spectacular, rise for biofuels. 

Changing diet was also a big uncertainty as the 
world population headed toward about ten billion and 
simultaneously grappled with problems of obesity and 
malnourishment. But there were some encouraging 
signs, the report found. Meat consumption in China 
was rising only moderately, far below rates of economic 
growth. "Fortunately for the sparing of cropland,” it said 
of world trends, "Meat consumption is rising only half as 


fast as affluence." 
— Reuters 
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CLEANING WITH DISINFECTING 


PRODUCTS 

While keeping your home pristirie and germ-free may 
seem like the path to perfect health, using cleans- 

ers that boast antibacterial or disinfecting proper- 
ties could have the opposite effect. “These products 


haven't been proven to be any more effective than nor- 
mal organic methods, and there is significant evidence 
that the chemicals in these disinfecting cleansers — 
called quaternary ammonium compounds — can lead 
to asthma," says Rebecca Sutton, PhD, senior scientist 
at the Environmental Working Group. Other clean- 

ing product chemicals to avoid include 2-butoxyetha- 
nol, which the US Environmental Protection Agency 
considers a human carcinogen and has been linked 

to cancer; alkylphenol ethoxylates, which can disrupt 
hormones; and ethanolamines, which can cause asth- 
ma. But because cleaning product companies aren't 
required to list most ingredients on their product la- 
bels (you can call or go online instead), it can be tough 
to know what to buy. 

Dr Sutton recommends cleaning with a mixture 
of one part water and one part vinegar, or scrub- 
bing surfaces with baking soda, both of which have 
natural antibacterial properties. She emphasises that 
when it comes to ousting germs, the key is cleaning 
often and thoroughly — not blasting every surface 
with the harshest cleaner you can find. "Your goal 
should be to clean regularly," says Dr Sutton. "That 
way you'll get rid of dirt, so there's no place for bacte- 
ria to grow." 
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SEASONXSEASON 


Earth Garden's regular saunter in the garden with Jackie French, 
Australia's favourite organic gardener. You can visit Jackie's website at: 
www.jackiefrench.com. 


SELF-SUFFICIENCY IN ATREE 


Planting a tree is an act of faith: faith that a dead 
looking stick will eventually tower above you laden 
with greenery; faith that you'll remember to water 
and feed it — or someone else will; faith that there 
will be people in ten, twenty or a hundred years time 
who'll cherish it and perhaps even give a few seconds 
of thanks to the person who first put that tiny sapling 
in the ground. 

Trees are often extremely good at growing without 
human intervention, which is why you so often find 
seedling apple trees growing by the side of the road, 
usually miraculously laden with excellent apples, despite 
the conventional wisdom that seedlings don't fruit or 
wont fruit well, and that apples need to be pruned every 
year to get good crops. 

Many fruit trees will even grow back from their 
roots if the tops die in a drought or even after a bushfire. 
(You'll get rootstock though, not whatever was grafted 
onto it.) Others will need coaxing to get through the first 
few years, then once they've put down decent roots, will 
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tough it out through frost and drought. 


I planted a dozen mulberry trees more than a quarter 
of a century ago. They died in the drought soon after. 
The ground remained treeless, the groundcovers 
nibbled by wallabies, wombats and 'roos. I was up 
there about three years ago, and there were no trees to 
be seen then. 

Then this year I wandered up — and found twelve 
mulberry trees, taller than I am, all laden with excellent 
fruit, just about to ripen. They just all decided to whoosh 
upwards after a good year of rain, and kept whooshing 
in the successive two good years. There's an unexpected 
plum near our front gate that has done exactly the same 
thing — vanished for a good quarter century and now 
with plums almost as big as my fist. 

That is the beauty of trees. They're tough. Get 
them established and many will still be here in a 
hundred years' time. Others will slowly yellow for lack of 
tucker, but it will still take several years to bump them off 


With care, avocado 
trees will grow 
4 anywhere in Australia. 


Encourage 
those roots to 
go down, into 

the cool and 
moisture of the 
subsoil, as fast 
as possible, not 
spread out near 
the surface. 


of a century the 
mulberry trees 
decided to whoosh 
upwards after a 
good year of rain, 
and kept whooshing 
in the following two 


and a good mulch and feed during that time will often 
revive them. 

Fruit trees are one of life's great insurance policies. 
Take a year or two off with two broken legs and a hip 
replacement, and your trees will be waiting for you. 
(And the birds and wallabies will get fat on the fruit you 
didn't get to eat.) 


HOW TO GIVEATREE THE BEST START 


1. Dig a deep hole, as deep as you can, but just wide 
enough for the roots. You want to encourage those roots 
to go down, into the cool and moisture of the subsoil, as 
fast as possible, not spread out near the surface. In very 
dry areas, or if you get cyclones or tornadoes or other 
high winds, cut the bottom out of a wide bucket or old 
drum and, place that at the top of the hole, so the roots 
don't get a chance to go outwards. 


2. Plant one or two metre-long pieces of wide polypipe 
at the edge of the hole at the same time, just poking out 
of the soil. Water the tree by pouring water down this, so 
it gets to the roots below, soaks down, and once again, 
encourages them down. This will also keep the soil 
moist for longer. 


3. Mulch. (Which every garden writer keeps saying, and 
few gardeners do). Then mulch some more. Feed on 
top of the mulch, at least once a year till the tree is four 
or five years old, and once or twice a year if it's a heavy 
cropper and you're removing the fruit. (If the birds or 
fruit bats eat it, they'll leave their droppings in exchange 
for the nutrients they're taking). 


good years. 


4. A plastic tree guard will protect from both frost and 
wind, and reduce drying out too. They can be used over 
and over, and really make a difference to a tree's early 
survival. 


5. We put wire tree guards over all our young trees, to 


keep off wallabies, and prune off the lower branches 
till they are above wallaby reach. We then reuse the 
tree guard elsewhere. It's cheaper than fencing a 
whole orchard, and much safer — a canny wallaby 
can always find a way through a wombat hole or 


become an Olympic standard jumper, managing to 
get over even a two-metre fence. (Or maybe they can 
learn to levitate.) 


GOING NUTTY 


As I get older more and more of my diet seems to consist 
of tree fruit, especially nuts: a raw almond-based muesli 
for breakfast (I once swore I'd never waste calories on 
muesli for breakfast, but that was before I made my own, 
along way from processed soggies). | use more nut flour 
than wheat or corn flour, too, replacing flour completely 
with ground nuts in slices where the dough doesn't have 
to rise, or where firmly beaten egg whites provide the 
rising agent, strong enough to heft even ground nuts 
upwards, and using half nut and half wheat flour in 
pastry. 

In a world where six tonnes of topsoil can be 
lost for one tonne of wheat, animals sweat in terror 
at abattoirs and asparagus flies from Peru to Sydney, 
growing your own protein makes sense. And if that 
protein comes from a nut tree in your back yard — well, 
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going a bit nuts can be fun, productive and create shade 
in long hot summers. 

Once established, nut trees are drought-tolerant. 
Most are very long-lived, as "very long-lived" translates 
to "grow huge roots that burrow deep into the earth and 
survive harsh climates". 

There is a nut tree suitable for any garden and any 
climate. Just choose exactly how nutty you'd like to be. 
Nuts are a classic survival food. They can be stored for 
years — and certainly for at least until your trees crop 
again the following year. 

The number of nut trees you need will vary 
depending on whether you rely on them for part of your 
protein, or whether you just want them for nibbling 
or to put into cakes. Two almonds (or a double-graft 
almond) and one other nut tree will be enough for most 
households — but once you've got the nuts they're never 


wasted. I would grow as many as you can accommodate. 


Try a hedge of hazelnuts in cold areas, or a trimmed 
hedge of macadamias in warmer spots. 


OUR NUT CALENDAR 


e January: early almonds, macadamia (Macadamia tet- 
raphylla, hard-shelled for cool to cold areas). 


e February: macadamia, almond, early hazelnuts. 
e March: almonds, early hazelnuts, pecan, bunya nuts. 
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e April: pistachio, bunya nuts, pecan, walnuts, pine 
nuts. 

e May: pistachio, bunya nuts, pecan, walnuts, chest- 
nuts, pine nuts. 


e June- December: macadamias, other nuts that have 
been stored. 


ALMONDS 

Almond trees need full sun and a temperate climate 

— they don't like the tropics or late heavy frosts (which 
affect the blossom and prevent fruit set). You'll get a 
few almonds a year after planting a grafted tree and at 
least a bucketful after three to five years. Stick to self- 
pollinating almonds — cross-pollinators may not bloom 
together. 


HAZELNUTS 

These can reach seven metres if grown by themselves — 
they are much smaller when planted thickly for a hedge 
(which also makes collecting the hazelnuts easier). 
Hazelnuts will tolerate cold to temperate climates. 
Seedlings can take many years to flower — grafting 
them onto suckers produces better results. Note: two 
compatible varieties are needed for pollination. 


PECANS 

A fresh pecan is delicious, without the slightly bitter 
flavour of older nuts. These are enormous trees, but if 
you prune off the lower branches, you will have room 
for other plants below or you can prune them to a lower 
hedge shape. Knock off the ripe nuts with a long stick. 
Pecans need deep, fertile, moist soil. Don’t grow them 
too near the house, in case the roots grow under the 
foundations. 


PISTACHIOS 

For some reason few gardeners grow pistachios, which 

is a pity — they are both easy to grow and very beautiful, 
with gold autumn leaves and bright pink fruit cases 
when the nuts begin to form. Pistachio trees tolerate 
drought, frost and poor soil, although they grow better 

if they are watered and well mulched, but they hate 
humidity. Pistachios thrive wherever olives can grow. In 
good conditions the trees grow up to ten metres tall. You 
need at least one male to every six female pistachio trees. 


WALNUTS 

Walnuts need deep, fertile soil and a cold to warm 
temperate climate. They can grow to be enormous 

but tolerate heavy pruning, so are great trees along a 
footpath. As well as the more common English walnuts, 
try black American walnuts too — they're not quite 

as meaty and have a different flavour. Again — don't 
grow walnuts too near the house, as the roots can be as 
enormous as the trees. 


Grow whatever fruit and 

nut trees your gluttony 
desires and your climate will 
accommodate, and come 
drought or meteor strike you 
Will be eating well and — just 
as importantly — so will your 
friends and neighbours. 


PINE NUTS 

These come from the Swiss, Italian or the Mexican stone 
pine, hardy trees that tolerate heat and cold as well as 
drought. The nuts come from the ripe pinecones — let 
them scatter when the cones drop off the tree. They are 
delicious when fresh — often store-bought ones are soft, 
stale or even rancid. 

We grow Pinus edula, sometimes known as the 
Mexican stone pine but really from Colorado, and Pinus 
pinea, the Italian stone pine. The former grew fast; the 
latter grew slowly. It took about five years to get nuts 
from the first, and ten years to get nuts from the second 
(according to one text, the Italian should have cones 
long before the Mexican but trees don't read textbooks). 
Both were seedlings and both varieties are quite easy to 
obtain. Never grow pine nuts unless you have room for 
a LARGE pine tree. One hectare of pine trees may give 
between 400 and 2000 kilograms of nuts a year. You get 
about 50 to 100 nuts a cone at maturity. It takes about 
two years for cones to reach maturity — so don't knock 
them down when they first appear. 

See also bunyas and macadamias in the Q and A 
column this month. 


OTHER GREAT SELF-SUFFICIENCY 
TREES 


The best trees are the ones that grow and crop 
stunningly in your area. The following are ones that a 
reasonably large hunk of the world's population relies on 
for a goodly amount of their tucker. 


AVOCADOES 

Avocadoes will tolerate frost down to —99C once they are 
established. They won't survive hot or cold winds. Often 
gardeners think their tree has died in the cold. It's really 
died of cold winds. Keep your young trees under the 
skirts of older trees — they'll grow up to the sun and be 
frost-hardy once they emerge from the greenery. If you 
don't have mother trees use plastic, hessian or water- 
filled shelters, or build a warm courtyard. With care, 
avocado trees grow anywhere in Australia. Ours lose 
their leaves in droughts, but come back when it rains 

— sometimes three years later. 

If you plant enough varieties, you'll get avocadoes 
all year round. We do — it's our staple crop. 

Try avocadoes as a hedge: Trim to keep the hedge 
narrow but tall. Use a hooked picker on a stick to pick 
high fruit. They won't ripen till you pick them so don't 
worry about bruising them. You do need pollinators — 
but if you grow lots of varieties this won't be a problem. 
And, yes, the seedlings fruit well and, no, some aren't 
more cold hardy than others: I've tested them all. It 
just depends how and where you grow them and a 
microclimate can make a heck of a difference, with one 
tree surviving next to another that dies. 
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AYEAR OF AVOCADOES 

These are the times that commercial avocadoes are 

picked. Ours crop about a month later than this. You 

can leave them on the tree long after they are ripe and 

they'll just get richer in oil, but once they begin to split at 

the base the currawongs and other birds will decide it's 

avocado eating time. 

* January: Hass if you don't pick them earlier, Secundo, 
Reed, Ryan. 

* February: Hass if you don't pick them earlier, 
Shepherd, Secundo, Reed, Ryan 

* March: Jalna, Sheppard 

e April: Jalna, Fuerte 

* May: Jalna, Zutano, Bacon 

* June: Zutano, Bacon, Fuerte, Pinkerton 

e July: Zutano, Bacon, Fuerte, Rincon, Pinkerton, 
Secundo 

* August: Fuerte, Rincon, Edranol, Sharwill, Pinkerton, 
Secundo 

* September: Fuerte, Rincon, Edranol, Sharwill, 
Hazzard, Hass, Millicent, Secundo 

¢ October: Rincon, Edranol, Sharwill, Hass, Millicent, 
Secundo 

e November: Sharwill, Hazzard, Hass, Millicent, 
Secundo 

* December: Hazzard, Hass, Millicent, Secundo 


BREADFRUIT 

This is a large tropical tree that needs deep soil and lots 
of room. The fruit is starchy when mature but still green, 
and can be used like potato or sweet potato. The soft 
ripe flesh is eaten — I don't like it, but others do. But I 
love unripe breadfruit baked in the oven. 


ALSO 


As for other staples (I say hurriedly, realising I am 
fast running out of room): think bananas in frost-free 
areas (we mange to grow bananas — just — but they 
don't taste of much); olives (olives tolerate anything 
from drought to battles — they usually survive); sugar 
maple trees if you are in a cold part of the country or 
dates if you are hot and arid. Add at least six apple 
trees, from very early to very late; an early and a later 
orange; a coupe of lemons; three plums, three self- 
pollinating cherries, a grape vine, a passionfruit; as 
many pomegranates as you can fit in; an early pear 
and a hard late storage pear like Beurre Bosc; and 
whatever else your gluttony desires and your climate 
will accommodate, from apricots to peaches and 
mangoes and come drought or meteor strike you will 
be eating well and — just as importantly — so will 
your friends and neighbours. Come meteor showers 
or broken legs and hip replacements, cultivating 
friends as well as fruit trees is an excellent foundation 
for security. 
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Yes, Earth Garden is now available for your iPad, 
iPhone or iPod Touch. 


To purchase, simply: 

1. Go to the App Store or iTunes Store. 

2. Download the (free) ‘MagShop’ app. 

3. Find us under ‘Digital Magazines’. 
City Permaculture Vols 1&2 also available now. Other EG titles 
progressively available. 
MagShop also comes pre-loaded on Samsung tablets. On other 
devices - check MagShop availability in your App Store. 


Global Eco & Environmental Solutions 
The Solar Ventilation Experts 


Introducing the new SOs Ar 4Oz: 2: SAM, 


that improve the comfort and thermal 
performance of your home 
or work environment 

Solar heating and cooling without running costs 
Save significant amounts on your energy bills 
Increase efficiency of existing heating and cooling 
Create a healthy and comfortable environment 
Eliminate condensation, mould and mildew 
Reduce mustiness and asthma symptoms 


THE 


SOLAR 


BLOKE 


Power Systems 
Sales, Service and — 
Supply Complete Systems for Installatio 
ý parades of Existing Systems 
STOCKIST OF MAJOR or elit 
BCSE FULL MEMBERSHIP & ACCR 


Remote Area 


Supplier of products from: 


[m SELECTRONIC 
im] AUSTRALIA 


9) PLASMATRONICS 


^e smart regulators 


solar panels 


48 Duggan St., Castlemaine 3450 Phone: 03 5470 5890 


Buying d 


ollet? 


Then go with the flo! 


Ecoflo Water Management is Australia's leading supplier 
of domestic “waterless” toilets and domestic waste 
treatment systems. 

Ecoflo’s Nature Loo and Sun-Mar waterless toilets are the only : 

toilets certified to Australian Standards 1546.2 for waterless o> t 
composting toilets. Aesthetically designed and manufactured 
so they closely resemble flushing toilet pedestals, you'll 
find an extensive range to suit most applications. 

Call 1300 768 013 to request a brochure or visit 
www.nature-loo.com.au 
for more product information. 


S 
©FLO 
= 
WATER MANAGEMENT 
The natural choice for waterless toilets. 
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Sometimes a problem is just an opportunity that you haven't recognised yet. That's what 
Chris McLeod, of Cherokee, Victoria, found when the penny dropped after running into 
immovable objects. 


GENTLE whirr and hum sounded across the land- 

scape, then a bang. I'd hit another rock whilst 

pushing my trusty mower about the orchard. Out 
swung the mattock and yet another rock was dug up 
from the orchard. Throw a bit of mulch in the hole and 
I'll never run over that rock again! 

Yet, what to do with all of these rocks that I was 
collecting? 

Inspiration came when a neighbour showed me 
a rock retaining wall that he was building. Soon, I had 
built a raised garden bed for my vast collection of straw- 
berry runners and my fascination and excitement with 
rock walls was on a roll. 

I started to see that you could use rocks every- 
where! The uses for rocks were endless and best of all 
they were free and plentiful. A raised herb bed came 
next. A couple of old olive trees that were getting too big 
for their pots went into rock-pots. All of my blueberries, 
gooseberries, elderberries and currants found their way 
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into a raised rock wall berry bed. I planted out a rock re- 
taining wall with ferns. I even built a rock-based drain. 

Then one day, I reached that point that every back 
yard farmer/rock wall builder dreads. All of the easy- 
to-obtain rocks were now used about the place in one 
project or another (I like to think of this as ‘peak rocks’). 

I knew there was another supply of rocks lo- 
cated down the hill about 100 metres from the house, 
as I'd had the excavator driver move them there when 
he was assisting with earthworks back when I first 
started building my house. I never thought that I'd 
want to see those rocks again. It was truly a case of 
act-in-haste-and-repent-at-leisure. 

The slope of my property is too steep to take any 
machine that I own down to help me bring those rocks up, 
so I knew deep down that if there were to be more rock 
walls, thered be some penance for my earlier rock sins. 
After many trips up and down hill with the wheelbarrow I 
now truly regret my earlier haste with the excavator! 


runners. 


I've learned lessons while working with rocks, and this is 
now how I roll... 

° Heavy rocks don't need to be lifted into a wheelbar- 
row. You can place the wheelbarrow on its side next to 
the heavy rock and simply roll the rock into the wheel- 
barrow. When the heavy rock is mostly in the wheel- 
barrow, you can bring the wheelbarrow back upright by 
putting weight on the opposite side of the wheelbarrow. 
This causes the wheel and feet of the wheelbarrow to act 
like a lever saving you from damaging your back through 
lifting heavy rocks. At the other end of the trip, the heavy 
rock can be simply be dumped out of the wheelbarrow. 

° To get a straight line across the top of a rock wall, 

I simply work out the heights that I want at each end of 
the rock wall to be and run a string line between the two 
points. From there, it is simply a case of finding the right 
rock to build a wall up to the height of the string. 

° A good rule of thumb when building rock walls is 
to use large and heavy rocks at the bottom of the wall 
and then use smaller rocks higher up in the wall. Rocks 
come in all shapes and sizes, so you can always find just 
the right rock for any job, so unlike pavers and concrete 
retaining walls, they rarely need cutting. 


Chris's raised strawberry beds contain hundreds of strawberry 


Part of the rock drain. 


Rocks walls have been used by people for millennia 
and they look both beautiful and natural. I was recently 
reading a book about the olive and vegetable farmers in 
Liguria, Italy, by the English author Annie Hawes, and 
there were many references to both new and old rock re- 
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Rocks separate different textures in the garden. 


taining walls used in gardens and orchards in that steep 
country. Even the old hill station gardens established in 
the 19" century around my area have used rocks as an 
integral part of the gardens. It is like the saying "every- 
thing old is new again". 
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The rocks have high thermal mass so they can extend 
the growing season by storing heat from the sun in 
their thermal mass during the day and releasing it at 
night; 

They provide some protection to the plants from 
frosts as they are a natural source of local heat; 
Having raised garden beds made of rock walls pro- 
vides near perfect drainage; 
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Rocks come in all shapes 
and sizes, so you can 
always find just the right 
rock for any job, so unlike 
pavers and concrete 
retaining walls, they rarely 
need cutting. 


Rock walls can even include impossible-to- 
move rocks! 


* Thegaps between the rocks provide lots of housing op- 
portunities for insects and skinks which are beneficial 
to your plants and the small birds that eat those insects; 

e Ina drain, large rocks can withstand the force of wa- 
ter during even the heaviest rains; 

e Rocks can be used to provide a defined edge between 
different areas or materials in the garden; 

e Retaining walls can provide more garden space for 
vegetables, flowers, berries and/or herbs; and 

* Lastly, it has now been confirmed - via the actions of 
my friend - that rocks are tougher than cars! 

Not only has my newfound interest in all things 
rock made mowing through the orchard easier, but it is 
also putting a local resource to a productive and beauti- 
ful long-term use. 
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HERBANISATION 


scenes EERSTE NES EIS CLES 


[her-buhn-eye-zey-shuh-n] noun. The act or fact of herbanising or taking on 
the characteristics of many gardens growing herbs: "Herbanisation leads to 
healthier lifestyles, happy organic gardeners and less factory farming.” 


eaten conc eset e E rrecmmtmc ote 


CHAMOMILE: THE GREAT SOOTHER 
Continuing her series on essential herbs, Tanya Jenkyn, of 
Esperance, WA, examines the most comforting of them all. 


ITH its feathery little leaves, delicate daisy-like 

flowers and a gentle apple-ish scent, there's 

something about chamomile that always brings 
out my mothering instincts. Perhaps this explains why 
the root of one of its (many) botanical names, matricar- 
ia, derives from matrix, meaning mother or womb. 

This is the first herb I reach for when looking for 

a gentle alternative for children, even itty bitty little ba- 
bies. Whether it is a sore tummy, colic, overexcitement, 
sleeplessness, eczema or just plain old non-specific gen- 
eralised grizzliness. Chamomile is effective, soothing 
and sedative with few adverse side effects. Just make a 
weak tea and let it cool, then serve in a bottle or cup with 
soft words. Chamomile has long been a valuable addi- 
tion to creams and ointments used to heal and soothe 
baby's bottoms. In Germany they say this herb is alles zu 
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vertraut, which translates as ‘completely trustworthy’. 

Chamomile is useful not just for mothering but for 
mothers too. Itis commonly used for treating ‘wom- 
en's ailments’ like morning sickness, menstrual pain and 
menopause. Some of my herbals recommend it to be 
used for hysterical and nervous affections in women. I 
wouldn't like to bandy the term ‘hysterical’ around wom- 
en in the midst of any of these afflictions, but evidently 
some herbalists are braver than others. 

Not limited to use with just mums and bubs, 
chamomile is remarkably efficient when used for insom- 
nia, travel sickness, indigestion, inflammatory skin con- 
ditions and many nervous complaints. Despite its gentle 
reputation, the usual cautions apply — don't overuse, es- 
pecially in pregnancy. I'd limit myself to four cups a day 
maximum, and if you're one of the few folk with sensitiv- 


Despite its 
gentle 
reputation, 

the usual 
cautions apply 
— don't overuse, 
especially in 
pregnancy. 
Tanya would 
limit herself to 
four cups a day 
maximum. 


Photos by Jennene 
Riggs. Skincare and 
Tea supplied by 
Naturally Esperance. 


Chamomile, or 
4 wild chamomile, 
is an annual but 

will self-seed quite 
freely. It is the taller 
variety, growing up. 


Chamomile has long been a valuable addition 
to creams and ointments used to heal and 
soothe baby's bottoms. 


. Useful not just for mothering but 
- for mothers too. Tanya and baby 
| Monty. 
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Chamomile is 
commonly used for 
treating women's 
ailments like 
morning sickness, 
menstrual pain and 

* menopause. 


mo Bay, 


heaven essence 


+ Heal * Protect 


he 
Sool »momile 


fendula and 


In Germany they say this 
herb is alles zu vertraut, which 
translates as ‘completely trustworthy’. 


ity to plants in the Asteracea family, then this is one herb 
to avoid. 

Do I use Roman or German, I hear you ask. Well 
here's the lowdown — there are actually several different 
varieties, but I’ll keep it simple and stick to the two main 
varieties readily available in Australia. 

German Chamomile (Matricaria recutita), AKA 
Chamomilla recutita, Anthemis matricaria compositae 
or wild chamomile, is an annual (but will self-seed quite 
freely). It is the taller variety, growing up to two feet tall. 


Roman Chamomile (Anthemis nobilis) is perennial. 


This is a more compact variety that is often referred to 
as lawn chamomile. It makes a lovely aromatic lawn but 
must be kept mown and well watered to be happy. 
Although botanically these two plants are quite 
distinct, they are so similar in their constituents and ac- 
tions that it justifies the overlap in clinical use. Any dif- 
ference between them clinically is so marginal that it's 
not really worth worrying about, especially if you're only 
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using it by making a cup of tea, burning some essential 
oil or applying a little cream or ointment. Mind you, the 
Romans touted chamomile as an antidote for poisonous 
snakebites, so if you thought that making a cup of tea 
was an appropriate response to snakebite, maybe you'd 
stick with the Roman variety. I'd be more inclined to ap- 
ply a pressure bandage and get to medical assistance 
ASAP but, whatever, different strokes for different folks. 

Chamomile is often referred to as the ‘Plant 
Physician' because it is reputed to assist all plants that 
grow nearby to remain disease-free. Traditionally, 
it would be planted all around the herb garden. 
Apparently it increases the volatile oil content in plants 
it grows amongst which will increase their fragrance. It's 
reported to be particularly effective against fungal dis- 
eases. Cabbages and onions seem to particularly benefit 
by its companionship. Chamomile enjoys a light (but 
fertile) well-drained soil in a sunny, warm position with 
regular water. This is one plant that would make a great 
addition to your ‘compost tea’ if you were so inclined. 

Chamomile flowers may be a bit fiddly to harvest, 
tiny flower by tiny flower, but I just make it part of the 
morning walk around the patch, gather a handful or two 
a day, toss some in a cup for fresh tea and the rest in a 
dry dark place to dry and store for later. I have heard 
of folk using a comb-like implement to harvest chamo- 
mile, which sounds handy if you were dealing with larger 
quantities. 

So if you have a sunny spot in your garden and 
young children to soothe then I can think of no better 
addition to the family than chamomile. 
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Living a peripatetic life while her Melbourne house becomes more energy- 
efficient, Liz Ingham, currently of Clydesdale, Victoria, wonders which is 

more real — the house that used to exist or the one that doesn't yet exist? 

.. And when it's built, Liz asks herself, will she still be a weekend hippie? 


HESE last four months, I have experimented 

with being free of a permanent residence. A 

team of builders started de-fleshing our house 
in Melbourne during winter in the first step of an eco- 
build. The old hardwood skeleton of the place shook off 
its plaster, the floor, the roof, the cladding, the ceiling 
and eighty years of accumulated dust. 

The last winter in the old house was bitterly cold 
inside. Gaps between the walls and the ceiling widened 
until I could see stars through them at night. When I 
thought of going out into the world for half a year, it made 
my stomach shrink into knots. Now, I wonder why I clung 


Se 
TUER 


on for so long. Trevor says he could live like this forever. 

We hovered close to the building site in a series of 
friends' houses until we finally came to live in Clydesdale 
in late spring. We stocked up on candles and bought a 
tiny hand-cranked washing machine. 

But even when we moved here, we didn't really 
move here. We commute five hours a day for work, so as 
much as we live anywhere, we live on country trains. 

Most of what we own is in boxes, taped shut. They 
are stacked behind the couch, in the pantry, in an old 
stable by the dam where the weather gets in. I don't 
want anything that's in them. 
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Oh Tuan, your 
nest is pants! 


The boxes belong to a past life since, at this stage 
of the build, it's hard to imagine we ever lived there. It's 
a foreign place when I visit, all differently shaped and 
shiny sarking. 

The house in our imaginations, the one we've been 
planning for years, the one we talk about on the trains, 
seems more real. 

When we first started using trains as our living 
room, I prepared for every contingency. Computer, 
phone, knitting, notebook, pens, water, extra clothes in 
case of chill, a small spoon in case of unexpected yo- 
ghurt. Trevor packed sandwiches, a thermos and a book, 
because he's Trevor. At the other end, I shouldered my 
gear and walked to the office. 

Week by week, I started packing less. We looked 
out the window and talked. At the city end, the walk was 
lighter. 

I haven't properly distilled what I've learned from 
this experience, since I'm still in it, bobbing along buoy- 
antly with no shore in sight. 

I'm fairly certain it's the obvious lesson, that the 
less you carry the lighter your step, but it's also some- 
thing I surprised myself by writing about last time — the 
reconciliation of my week-day and weekend lives. 

Each morning I dress by candlelight and shamble 
into the car as the first rays of sun meet the tallest treetops. 
Kangaroos spring impossible arcs over the fences along the 
road and bright green parrots streak out of the grass. 

A few hours later I amble along grey asphalt 


Baby Tuans learning 
to hunt spiders. Go Tuans! 


breathing diesel dust and coffee with trams squeaking 
around corners. Nothing very wild lives on those streets 
but they are teeming with human life. When a very large 
grey duck* appeared on the pavement opposite my of- 
fice this one time, it looked at us sideways like we were 
freaks. I said to it: “You don't belong here." But I do, and 
isn't that a radical thought? 

When we reverse the journey I savour the final 
stretch before our driveway — protected bush on one 
side of the road and paddocks on the other. In the gentle 
evening sun, it's all umbers and golden light on the stub- 
ble to my right, satin bark in every grey on the yellow- 
gums and mottled greens to my left, cut with chalky new 
red-box leaves. I could drink those colours. 

When we stop, the magpies welcome sunset in that 
most laconic of songs, sung almost in passing, finishing 
mid-sentence. 

For the second year, a family of Tuans has nested in 
the ceiling and the young came inside to explore before 


*Apparently, it really is a duck, not a goose — at least the bird on 
the left isn't a goose. After months of debate, my colleague Freja 
and I called on Sean Dooley from BirdLife Australia to settle the 
matter. He decreed it was "some sort of weird blue domestic vari- 
ety but not a goose". Sean wrote the two best books I read last year: 
The Big Twitch and Cooking with Baz, so my guess is he knows a 
duck when he sees one. All correspondence will be entered into. 
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they started their adult lives in the bush. I think they got 
used to the sight of us sharing their home, because they 
carried on like we weren't there. 

In the city, my colleague would email pictures 
of adorably small marsupials from the "Too Precious 
to Lose" campaign for threatened animals, plants and 
places.** In the country, adorably small marsupials 
chased spiders around the store room, flicking their 
fluffy little tails and chattering to each other. 

A tiny Tuan jumped off a shelf into Trevor's jeans 
when he took them off one night. It looked at us with big 
black eyes then curled up in one of the legs, like this was 
a perfectly normal thing to do. 


ECO-BUILD 
I know I can't keep writing around the periphery of an 
eco-build forever. Sooner or later I'll have to start de- 
scribing how a house full of hippie ideas came to be built 
by mainstream builders in a post-industrial suburb. 

But I know that once I do, I am describing the 
end of these Confessions. Once these two projects are 
complete, the eco-house and the Mud Shed, that grow- 
ing theme of hippie ideas moving into the mainstream 
will be sufficiently manifest. My weekend hippie world 
is spreading beneath the surface towards town, like 
mitochondria. 

Back a few years, when we started planning in ear- 
nest, the idea of an insulated, non-toxic, passive solar 
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nest was unusual. 

While we were learning to make our own LED lights, 
manufacturers were making like Henry Ford. Now they 
sell LEDs in shops and everyone wants them, not because 
they're gorgeous, but because power bills have gone up. 

The builder mocks us for paying extra to avoid na- 
tive forest and tropical timbers. He teases with "I can 
do that but you'll have to use Tassie Oak!" and sings out 
"MDF doesn't warp!" from the next room when we visit 
so all the tradies fall about. But they haven't snuck any 
into the place, because you really don't need them and 
we could stop destroying native forests tomorrow. 

They like working with the eco-ply we found them 
— not because it's alternative, but because it's sturdy; 
they will use it again. They open and close the locally- 
made smoke-treated Baltic pine windows with respect 
— not because they contain eleven different types of 
eco-tech and bend light-waves to suit our whim, but be- 
cause of the construction quality. 

By the time we installed our bank of solar pan- 
els, they were an unremarkable sight in suburbia. But it 
was still an important day for us. The solar installer was 
an old mate, so he let us help slide them into place and 
lock them down. In those moments on the roof, looking 
out across a familiar skyline with a clean energy system 
ready to hum at my feet, I felt a glimmer of connection. 
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QUIRKY RESORT 


A [rue Art Village 


Earth Garden editor Alan Gray describes Desa Seni, a magical eco-village on the south 
coast of Bali, whose visionary owner has kept it untouched by the tourist hype of the 
present-day island. 


in south Bali. But it feels more like a unique set of 

concentric artistic circles, rather than any kind of 
resort or village. It is a place where an individual piece 
of artwork — such as a pair of handwoven, antique cop- 
per nightcaps from Lombok — is placed in a building 
surrounded by other artworks. The collection creates a 
powerful artistic effect on anyone staying in the build- 
ing. Next, the building itself — rescued, revived and 
reused from far-flung parts of the massive Indonesian 
archipelago — is a work of art. Viewed from the inside or 
outside these wooden cottages are stunning. Some are a 
hundred years old, and their timbers are full of ghosts. 

Finally, the buildings have been arranged on a 
once-bare 1.75 hectare site near the beach at Canggu, 
surrounded by thriving, landscaped food gardens in a 
way that brilliantly reflects the meaning of Desa Seni: 'Art 
Village. The artistic sensibility of the landscaping is sub- 
tle but powerfully reflects the Balinese skill for making 
any garden beautiful, not just functional. 
There are no tourist resorts or hotels in Bali like 

Desa Seni. It is the impressive creation of Tom Talucci, 
a fanatical collector of texture-laden, culturally impor- 
tant wooden Indonesian houses and artworks. Eighteen 
years ago Tom decided that if he was going to make 
Bali his home he couldn't be part of the replacement of 
Indonesian culture with homogenised Western tourist 
facilities. All over nearby Seminyak there are giant ho- 
tels. Their architecture, use of resources, and repatria- 
tion of profits do little to enhance Balinese society. 


D ESA SENI is a highly unusual resort near the coast 


The heart of Desa Seni is a collection of 14 antique 
accommodation buildings (plus another 16 for other 
uses) that Tom searched far and wide to find and bring 
back to the site to build his very own village. Once he 
found a suitable abandoned house to buy and return 
to Bali Tom would have to sleep under the stars for up 
to three nights, guarding the timbers, until each plank 
could be stamped by government inspectors to author- 
ise their removal. This was the ‘long way’ to do things. 
The short way — not an option for Tom — was to pay 
bribes like all the illegal timber plunderers in Indonesia. 

"These buildings are all about chasing stories. I'd 
hear a story about a building in Madura, and I'd go off 
and maybe look at 20 buildings, driving for hours along 
dirt roads in the rainforests, until I found one suitable." 

The cottages are all made of teak and other rare 
timbers, with high ceilings, and superbly-textured floor- 
boards, some nearly 50 cm (18 inches) wide. The in- 
ternal posts and beams, the linings, all the rafters and 
verandah posts are hand-adzed. Sleeping in Rumah 
Bendi, one of the village houses, was like going back in 
time, to an Indonesia before Krakatoa, before Suharto, 
and before the frantic pace of the 20" Century. 

As Tom was assembling his quirky collection of 
buildings he was also planning the other aspects of Desa 
Seni: a strong focus on environmental sustainability, 
organic food production, minimal waste, harmonious 
relationships with the local community, social welfare 
programs, and top-quality daily yoga classes led by gift- 
ed teachers. 
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The texture of the rescued building timbers in each 
cottage at Desa Seni creates a special atmosphere. 


FOOD GARDENS 


The food gardens at Desa Seni are a marvel. As 
you walk around the village you spot carefully- 
maintained beds of sweet basil, chillis, brassicas, 
corn and water spinach (kang-kung is a Balinese 
favourite). But once Judith and I were shown 

the entire food garden by Head Food Farmer, 
Wayan, we were seriously impressed: there are 
food garden beds everywhere. There are ten 
times more garden beds at Desa Seni than you'd 
think. Tucked behind every cottage, up every gar- 
den path, behind every banana tree, and beyond 
every hedge, there seems to be yet another set 

of beautifully-tended garden beds. Wayan and 
his team of food farmers do an astounding job of 
providing 80 per cent of the food needs for the 
resort and its restaurant. They practise crop rota- 
tion, use no chemicals and rely entirely on com- 
post made on site to feed the soil. 

A huge heap, like a four-metre-diameter 
cone, is composed of fresh grass clippings, prun- 
ings, kitchen scraps, and vegie stalks. Each week 
two farmers spend half a day forking this heap 


Wayan, the Head Farmer at Desa Seni, was keenly awaiting the 
Wet Season rains. Photo by Alan Gray. 
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from one side of an enclosed yard to the other. After two 
months the heap is fully composted and dug into all the 
beds. In the meantime a fresh pile has built up beside 
the composted pile ready to begin its weekly turns. 

Wayan loves his work. His parents were vegeta- 
ble farmers at Bedugul, high in the hills of Bali. "From 
a young age I loved planting seeds and watching the 
vegetables grow," he says in gentle, halting English. 
Now he practises this gentle creative art at Desa Seni. 
Ilove seeing the compost made with no external in- 
puts: no outside manures, compost accelerators, or 
sources of nitrogen are used. As you'd expect, the 
quality of the meals served at Desa Seni's super-cute 
café reflects the quality of the ingredients — every- 
thing we try is just delicious. 

We tour the food gardens with Wayan at the very 
end of the Dry Season. He's eagerly awaiting the rains to 
kick the garden along. Yet even at this time of year, the 
least productive in tropical climates, the kitchen staff are 
wandering about quietly harvesting: bok choy, basil, corn, 
carrots, chillis, cucumbers, snake beans, spinach and wa- 
ter spinach, sugar cane, cauliflower, cabbage, aloe vera, 
tumeric, lettuce, leeks, tomatoes, mangoes, pomelos, kaf- 
fir lime leaves and fruits, jambu, mint, oregano, sweet po- 
tato, beetroots, lemongrass, eggplants and more. 
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It's hard to imagine a more picturesque setting for a yoga class. 


ECO-VISION 


It’s not obvious at Desa Seni but there are no plastic wa- 
ter bottles, no drink cans, no plastic straws (bamboo in- 
stead) and nothing is served on plastic. The entire resort 
is built of recycled, or sustainably-made, products from 
local sources. Composting and recycling are just the ob- 
vious cornerstones of the Desa Seni low-waste program. 
The design of the site allows the reuse of any water in the 
gardens: rainwater is filtered through water plants and 
then through a three-tier septic tank system. Organic 
and biodegradable cleaning products and energy-saving 
light globes all help too. 

"Tom won't even let us laminate the menu!" is 
the joking complaint from Gede, the new operations 
manager. 

Tom's background, using recycled timber and old- 
school carpentry techniques in the furniture business for 
12 years, no doubt helped his Desa Seni vision become 
reality. But perhaps also his childhood, growing up in a 
supportive Italian family of food gardeners, in Mexico, 
Brazil, and then the USA, helped just as much. "I've had 
a vegie garden all my life, and my dad loved his Beefsteak 
tomatoes and his whole garden. He always had us kids 
out there helping him with jobs in the garden. Hed say: 
‘If you want your allowance, get out here and help!” 


SOCIAL PROGRAMS 


Desa Seni provide free yoga classes for locals twice a 
week and traditional Balinese dance classes for chil- 
dren. They also have a fundraising program, which 
they use to sponsor, support and teach at a local or- 
phanage. One of their most successful initiatives is 
the work-study program, which allows children from 
ithe orphanage to work at Desa Seni and be appren- 
ticed in different departments of the resort among the 
70-strong workforce. "It's very exciting to see children 
live through the orphanage, choose education, then get 
trained here at Desa Seni," says Tom. 

The resort's first-rate daily program of yoga classes 
for guests and non-guests take place in an open-sid- 
ed studio with exquisite recycled timber flooring, led 
by top-class teachers. One day Judith and I were lucky 
to do classes led by Octavio Salvado, a talented young 
Australian yoga teacher who incorporates subtle Eastern 
philosophical titbits into his classes, along with a few 
gentle sighs from his harmonium at the start and end of 
classes. Delightful. Am I dreaming, or is this place, as 
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Antique water buffalo bells make 
great light shades. Photo by Judith Gray. 


Each pathway at Desa Seni seems to 
lead around a corner to yet another 
magical series of food garden beds. 

Photo by Judith Gray. 


Judith simply puts it, "a refuge"? 

“I wanted to do this whole project with integrity. I 
went and looked at every single hotel in the island and 
all I made was ‘Don’t lists. Once I made a list of every- 
thing I'm passionate about: gardening, yoga, art, people, 
creativity, design, and I was already doing charity work... 
it was a painting, and what I see today is what I saw be- 
fore it was built." Tom quotes a Dalai Lama saying: "The 
meaning of life is to help others". 

“I just consider myself extremely fortunate and 
now it's time to share. In today's world there's so much 
‘me’ and ‘my’ yet there's so much abundance,”. It's clear 
Toms not your everyday kind of resort owner. Desa Seni 
is unique and it's no surprise that the welcome book- 
let for guests includes the famous quote from Mahatma 
Gandhi: "Be the change you want to see in the world." 


* For more information about Desa Seni visit: www. 
desaseni.com. 


Alan and Judith Gray stayed at Desa Seni as guests of Tom 
Talucci and staff. 
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PASSIONATE PRODUCE 


learn, eat and drink. Wherever that may be. 

Even with a skint travellers’ budget, I’m following 
my nose around the continent, gathering and foraging 
enough recipes to fill a kitchen and sate my appetite for 
the unknown. 

I walk through the Christmas markets along the 
Champs Elysées with a fist full of smells and sights prac- 
tically punching me in the face. Christmas here is just 
so beautiful, I want to reach out and bottle it all for later. 
I'm wondering how I will ever choose what to eat. 

Enormous mounds of nougat stacked high, swirled 
with almonds, pistachios and chocolate, so soft it bulges 
at the sides. 

The smell of caramel wafts my way and I see the al- 
monds so recently coated in the dark sticky liquor being 
scooped, warm, into waiting bags. 

Parisian macaroons looking like technicolor but- 
tons of pleasure, aerated by egg whites, yet moistened by 
the almond meal inside them. 

Chili-roasted peanuts, smoked almonds, wasabi 


M Y MISSION is to taste and explore, research and 


Mate feature heavily 

in French and 

£i ur bear life, and i 
makes me realise how 
big a part they play 7 
the kitchen, 
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EATING THROUGH EUROPE: NUTS NOUVELLE 


This is the first of Madeleine Delany's articles to come from the 
other side of the globe. She began her culinary journey through 
Europe some weeks ago, leaving Australian summer shores for snow 
on the streets of London. 


cashews and honey cinnamon pecans all piled high at a 
stall, ready for the scooping. 

Pass by each street corner to see a cart proclaiming 
‘Marron Chaud’, roasted chestnuts, sweet, soft and al- 
most creamy. The oh-so-French man in the beret tend- 
ing the nuts smiles and hands me one to try. Slightly 
blackened, piping hot and incredibly satisfying. I thank 
him with a nod of the head and a grateful "Merci!" I 
must have been French in another life. Honest. 

Nuts feature heavily in French, or European life, 
and it makes me realise how big a part they play in the 
kitchen. Not only are they excellent sources of protein 
and good fatty oils, their versatile textural properties 
and range of flavours are what make them essential. 
The crunch of peanuts on a Massaman curry gives the 
mouth the contrast that makes that spoonful excit- 
ing. Nuts make wonderful thickeners for sauces when 
bashed about in the mortar and pestle to release their 
oils. And playing nuts against other flavours seems to 
both accentuate the nuttiness and complement the rest 
of the dish. The following are great dishes for autumn 


Paris: food héaven, with 
piles of roasted, smoked 
d flavoured nuts. 


‘Almonds are 
d coate 
caram 
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involves the 
hands, including a 
good salad toss. 


and winter, when nuts will be at their best if stored 
properly. If you can, buy unshelled for their freshness, 


E ER PORUM MCI 2 large oranges (you can also use blood oranges) 


1 small fennel bulb 


THE CRUNCH half a bunch of Italian parsley, leaves only 

Ilove putting walnuts in a peppery roquette and blue '4 cup toasted, roughly chopped hazelnuts 

cheese combo, with some walnut oil to dress. But this shaved Gruyere cheese (use Comté with excellent 
next salad combines the sweet and savoury, as well as results) 

the soft and crunchy, for a mouthful of contrast. It's 2 tbs hazelnut oil (if you don't have, use olive oil 
more of a winter salad, but is easily adapted to summer instead) 

using fresh goat's cheese rather than Gruyere, and possi- 1 tsp white wine vinegar 

bly more salad leaves than fennel. Leave the nuts whole salt and pepper 

or quite large when cutting them to make sure you get a 1. Slice the fennel in very thin slices — use a mandolin if 
good crunch. you have one. Peel the oranges and cut into segments. 
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Oh-so-Frenchy 
— it's such an 
experience 
buying from the 
markets. 


If you're feeling particularly patient that day, try to 'su- 
preme' the segments — meaning you cut them out of the 
membrane to remove all the pith. 


2. Add the oil to the vinegar, whisking slightly to com- 
bine until almost creamy. Season. 


3. Put all your ingredients in a bowl, toss to combine and 
dress the salad with the vinaigrette just before serving. 


THE THICKENER 

I used pine nuts here — not technically nuts, but seeds. 
Ithink this would also work super well with almonds, or 
even walnuts and sage for a more hearty winter dish. It's 
like a white pesto that, when slightly heated and com- 
bined with the pasta creates a shiny, silky sauce, thick- 
ened by the oil and nuts. 


A NUTTY PASTA 
150 g pine nuts (or nut of your choice) 
Zest and juice of 2 lemons 
200 ml extra virgin olive oil 


1 large bunch Italian parsley, leaves picked, half 
chopped, half left whole 


200 g parmesan cheese, grated, plus extra to serve 
salt and pepper 
500 g good quality tagliatelle (or other) 


1. Smash the pine nuts up to a thickish paste in a mor- 
tar and pestle or whiz in your food processor. Add the 
oil, lemon juice and zest, half the parsley, chopped, 

and parmesan. Keep bashing or whizzing the mix. You 
should have a reasonably runny 'dressing' that you 
should taste for seasoning at this stage. It will be quite 
lemony, but this will be tempered when the cheese melts 
through the pasta. 


2. Put a large pot of salted water on to boil the pasta. 


Transfer the nut mix to a heatproof bowl to sit over the 
top of the pot to warm it through slightly. Once the wa- 
ter starts to boil, take the mixture off the pan and add 
your pasta to the water. Cook and drain, reserving some 
of the cooking water. 


3. Stir the pasta through the sauce with some of the 
cooking water, stirring so the sauce coats all the pasta. 
The heat will melt the cheese to create a silky sauce. Add 
more water if you find it too thick. 


4. Finally, add the remaining parsley, and serve 
immediately. 


THE FLAVOUR 

This cake, with the inclusion of some amaretti (almond 
liqueur), gives off the strongest fragrance and taste of 
almonds, and combined with the chocolate, really sings. 
The cake's success belongs to Judith Gray, and my deep- 
est thanks go to her for its endless joy. This is a recipe, 
however, that can be adapted to suit: try it with hazel- 
nuts, or walnuts perhaps. Add orange zest, or carda- 
mom. I once made this cake in Bali for the people we 
stayed with, but used freshly grated coconut flesh, co- 
conut sugar and vanilla. You use what you can find to 
make your recipes as a traveling cook. 


JUDITH'S CHOCOLATE FUDGE CAKE 
200 g at least 70 per cent dark chocolate 
250 g butter 
8 large free-range eggs, separated 
250 g caster sugar 


250 g raw almonds (if you can, used blanched, but 
not essential) 


2 tbsp amaretti liqueur 
1. Preheat your oven to 170°C and prepare a large spring- 


Increase comfort, be environmentally 
friendly and save up to $128 per fact 


Intelligent DIY window insulation 
Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 


for free next day postage Australia wide! 


E 
COOLMAX Bises Misi 
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Eco Living Value Pack 
Stylish living at an affordable price! 


dd Only while std 


Villa 9011 SEPARETT® 12/240volt WATERLESS Toilet 


PLUS  Separett® Ejektortank e Aerohin*200 Compost Bin 
* Compost Starter Kit - includes compost thermometer, peat, 

«», leachate hose, tap & clamp ¢ 5 Biodegradable Drain Tablets 
» Extra Roll of 10 Bio Bags 


aytogo O3 9421 4235 wwwabetterwaytogo.com.au 


form cake tin with baking paper. 


2. Whiz the almonds in a food proces- 
sor for a few minutes, scraping down 
the sides of the bowl every so often if 
the almonds stick. Never mind if it's 
still a bit chunky — I quite enjoy the 
texture of a few nuts through it. Plus, 
it's really nice to have freshly ground 
almonds. But if you're short of time, 
use almond meal. 


3. Melt the butter and chocolate 
together either in the microwave 
or a bowl over boiling water. Add 
the amaretti and leave to body 
temperature. 


4. Whisk the egg yolks together with 
the sugar until thick, pale and creamy. 
Fold in the melted, cooled chocolate 
and almond meal carefully. 


5. Whisk the egg whites into soft 
peaks with a clean whisk. Add the 
stiffened whites to the yolk mixture, 
folding them in one third at a time. 


6. Bake the cake for 35-45 minutes, 
depending on your oven. It should 
still be slightly wobbly in the centre so 
it stays really moist. Voila! 


Nougat, stacked high and 
packed with almonds 
and pistachios along the 
Champs Elysées. 


It's a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this "flour 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there's GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 
ee mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

o re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer Ka RhdwOs. Reise Cki 
Ph 02 82057304 www.SkippyGrainMills.com.au iN Ip py 
Mail to PO Box 747 Katoomba NSW 2780 Australia grain mills 


CANDLES BY BEREDEN 
100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 


Come and see us at 21 Elizabeth Street, Edenhope 


Phone: 03 5585 1790 
Fax: 03 5585 149] 


berkin@bigpond.com 
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LIVING 
IN FOVVE TIMES 


Dear Chook Lovers, 

It was good to hear that New Zealand has followed 
the lead of Tasmania, the ACT, the EU, Switzerland, 
Norway and at least seven states in the US, in phas- 
ing out the cruel system of cage egg production. It 
has banned new battery egg cage installations from 
December 2012 and is phasing out all the other old 
ones by 2022. Yay! 

But sadly, still in the rest of Australia, millions of 
hens are condemned to live in an area the size of an A4 
piece of paper, with no natural light or ventilation, in a 
sea of ammonia arising from the mountains of poo be- 
neath them. Treated like egg production machines, they 
are disposed of when productivity dips slightly. 


THE PERENNIAL PROBLEM OF SEX 

Hi Alanna, 

Does anyone know how to tell if new chicks are hens or 
roosters? Can you let me know please. 

Kind regards, Victoria. 


Well Victoria, 

The art of chicken sexing is a 
rare skill. Checking millions 
of fluffy little vents of day- 
old chicks is a very special- 
ised job that some people 
do. It is probably a distress- 
ing time for the chicks, and 
it can't be much fun for the 
chicken-sexer either. 

So, apart from learning 
this art, you have three options that I can think of. Wait 
and see. This is the usual method. Eventually, when 
birds feather up, it will become obvious who are the 
boys. Cockerels start developing their comb and wattles 
much faster than pullets and these become red early on, 
while pullets' combs don't get red until they start laying. 

Now there are certain chook breeds that have been 
developed to show different plumage between the boys 
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and the girls at one day old — a great idea! Legbars, 
Cambars, Rhodebars and Hambars etc are ‘autosexing’ 
breeds, meaning that sex can be instantly recognised. 
But these birds are not particularly easy to come by. 
There are also semi-autosexing breeds, including Barred 
Rocks and Silver Grey Dorkings, which are pretty easy to 
sex early on by their colours. Dorkings can be sexed by 
the size of the stripe on the head (females have a large 
pronounced stripe, males just a mottled thin stripe). 
Welsummer chicks can be sexed the same way. 

The third option is to try the ancient art of dows- 
ing to sex the eggs. I have heard that people in Japan 
are employed to use this art in chook breeding factories. 
They swing a pendulum over the eggs and the response 
they get, be ita swing or a rotation, is a sort of binary 
code system that can tell them boy or girl. It has other 
applications too, as the pendulum's movements are also 
used to determine yes/no or yang/yin. 

Most dowsers are country people looking for water 
supplies (water diviners). They have specialised in just 
the one application, like the 
chicken sexers. For exam- 
ple, our local water boring 
company offers a ‘no water, 
no pay' deal, as they have 
] supreme confidence in the 

TAM UNE i ; ability of the father/son di- 
ina bed) viners who run the business. 
Now that's a good deal! I 
don't think hydrologists 
would offer that! I havea 
friend who is a water scien- 
tist who uses all the latest in high tech mapping technol- 
ogy to find underground water supplies for people. But 
when he gets down to where to drill on the ground — he 
gets his pendulum out! 

I have been writing about, teaching and promoting 
dowsing for 30 years now (specialising in Earth energies) 
and it never ceases to amaze me the benefits that dows- 
ing can bring. In 2012 I was appointed the patron of the 


Eventually, when 
birds feather up, it 
will become obvious 
who are the boys. 


SLs 
four possible ways of determining the sex of 
day-old chickens. 


Australian Dowsers Society, so you can see that Iam 
seriously interested in this art! You can find out more 
on my website at www.geomantica.com or at the ADS 
website at http://www.australiandowsers.com. 


MEUS GIL |! En -rec0S8& 
OF -SH | | EC 


Hi Alanna, 

Our three chooks survived the move and are still giv- 
ing us three eggs for four or five days a week, but we 
generally lose one because the shell is so weak that 
they only have to step on it in the laying box and it 

is squashed flat. The shells on the other eggs could 
definitely be stronger. I'm using what seems to bea 
grain feed with everything in it except sorghum and 
I also have a supply of shell grit at all times, but there 
has been no improvement. Alanna, what can I do 
to solve the problem? They get to wander round the 
yard for an hour or so each afternoon, which they 
certainly enjoy, but obviously their diet is missing 
something. 

Many thanks, Laurie W. 


Hi Laurie, : 
This is a common problem. I'm talking about people The Barred Rock, a semi-autosexing breed, are easy to sex early 
not giving me enough information! Such as how old on. The colour of this bird shows it is a hen. 
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Earlier development 
and colouring of 

comb and wattles 
characterises cockerels. 


are your birds? How long has this been happening? Usu- 
ally the soft eggshell problem is only temporary, and 
new layers get over it. Or eggs can go wobbly if hens are 
deficient in vitamin D (try a complete vitamin supple- 
ment), or if the weather is too hot (keep up a good sup- 
ply of fresh water), or they get stressed and lay eggs early. 
Perhaps your three didn't like the move! Some sugges- 
tions for increasing calcium in the diet — as well as the 
crushed oyster shells, you can try crushing chook egg 
shells (so that they are unrecognizable!) and feeding it 

to them. Rarely, an illness, such as infectious bronchitis, 
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or infectious laryngotracheitis, is involved. But it's more 
likely to be diet or stress, or perhaps both! Good luck! 


KEEPING POULTRY IN WARTIME 


Dear Alanna, 

History records that almost 40 per cent of the population 
evacuated from Cairns during the first 24 months of World 
War II. My father, who operated a newsagency/bookstore 
in the main block of the Cairns central business district 
during the war, from time to time would tell the story 

how Cairns citizens would offer him their poultry flock. 


These offers he had to decline as he had a flock 
of 12 hens, which was the gazetted number of 
fowls allowed by the Cairns City Council in any 
household area. Fowl feed was in short sup- 
ply and rationed to all householders. Kitchen 
scraps, damaged mangoes, surplus chokos and 
boiled cassava and such kept the fowls fed. The 
boiling of cassava in a kerosene tin was a job 
that was allocated to the youngest member of 
the family, who happened to be me, and in year 
1942 I celebrated my 10th birthday. 

Dad indicated that the 127 members of 
the Heavy Gun Battery at False Cape had fowl 
houses and were interested in obtaining un- 
wanted fowls. In a Cairns Historical Society 
lecturette a soldier who was stationed at False 
Cape revealed the camp had pig sties, milking 
cows and an excellent fish trap. False Cape is 
situated half way between the entrance to the 
Cairns Harbour and the Yarrabah Aboriginal 
Settlement. Yarrabah, which was established 
by Church of England missionaries about 115 


Even cassava can be used in the diet of poultry at a pinch. 


years ago, is reputed to have a population That's fascinating, Len! 

of about 4200, and is considered the largest I like the sound of their tropical diet and ft shows that there 
Aboriginal settlement in Australia. Hope the are alternatives to a grain-based chook diet. Thanks for shar- 
info in this email interests you. ing this. 

Kind regards, Len Graham Happy chooking to you and all readers too! 


Crock 
es pots 


Timeless Traditional 
design, simplicity preservation of 
and efficiency for vegetables for health 

iN 2000 years and wellbeing 


accessories to suit your needs 


www.scythesaustralia.com.au 
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ilic dien obliges Bruce CMS to better. a rapid 

rationalisation of his vegie garden. Along the way, Bruce, of 

. Newham Victoria, adapts some old techniques and Becomes 
acquainted with some new ones. 


box that changed my gardening forever last spring. 

There I was behind my trusty 25-year-old Troybilt 
rotary hoe, preparing the annual large vegetable garden 
beds, when it happened. As I removed the tine assembly, 
the black oil flowing out tinged with flakes of bronze told 
the tale. There was a major problem in his bowels. To cut 
along story short, my trusty companion was going to be 
severely disabled for the forseeable future. 

A complete reassessment of the situation had to be 
carried out quickly. Very quickly. Time and tide waiteth 
for no man or woman — nor does getting the annual to- 
mato crop planted here in central Victoria. I thought of 
hiring a rotary hoe, but the cost would be more than the 
food was worth. It would have been much cheaper to 
buy the food at any of the four 
wonderful Farmers' Markets in 
our local area. Alice, as usu- 
al, came up with the solution. 
Why not rethink the size of the 
garden, and concentrate our 
efforts and water in a much 
smaller and more manageable 


l T WAS the ominous clunking coming from the gear- 


We've been spoiled by our 
food growing area available un- 
til recently, and last year over- 
planted many crops, burdening us with more work than 
we needed to have in the hot summer. Do we really need 
a couple of hundred corn plants all ripening at once, just 
because we can? All our plans for this year's crops went 
out the window, because my main tool (the Troybilt) was 
pretty crook! Back to the drawing board. 

Back in the late seventies we lived in a small ter- 
race house in Brunswick, Melbourne. With our land- 
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Why not rethink the size of 
the garden, and concentrate 
our efforts and water ina 
much smaller and more 

area? manageable area? 


lord's approval, I converted the small back yard into a 
rather bountiful food production machine. From that 
very small back yard, using techniques which were 
old with new twists, we managed to produce a large 
amount of our own food in the growing season, so I 
came to the realisation that we can now use the same 
ways, and experiment with others, in a much smaller 
area, here in central Victoria. And have fun, and save 
water doing it! 

At the time, we used a technique called ‘French 
Intensive Biodynamic’, developed originally by Alan 
Chadwick, and popularised by John Jeavons in his 
book How To Grow More Food Than You Ever Thought 
Possible On Less Land Than You Can Imagine. Yes, that's 
the name of the book, and it's still in print. Wikipedia 
has an excellent summary of 
the technique and all I can 
add is that, from the results 
we achieved in the eighties, 
it works! As an aside, I went 
back to the Brunswick house 
recently, looked over the fence, 
and saw a concrete back yard 
where my garden used to be. 
Aaaah well ... 

The technique involves 
double digging, close planting, 
compost, and companion plants. The advantages in- 
clude huge yields using far less space than conventional 
gardening, much less watering, a huge amount less en- 
ergy, and very nutritious food. One of the main char- 
acteristics is that the plants form a living mulch, which 
helps retain moisture in the soil. Raised beds of about 
1.5 metres wide and as long as you like are intensively 
managed, and crop rotation helps ensure an improv- 


ing growing environment. I'm actually looking forward 
to this year's vegetable crop more than ever, because 
the effort involved seems to be a lot less for more yield. 
The grandchildren can also be involved, rather than just 
"watching Pop and his noisy machine". 

Fran and Mark Boon of Romsey, Victoria, in- 
troduced me to the concept of *wicking bed' gar- 
dens recently. They have established four beds in 
their fledgling permaculture farm, and have had 
excellent results after less than one year. The beds 
have two main parts: a base that is filled with grav- 
el, and a growing area filled with soil. Mulching is 
very important. Water is flooded into the gravel, 
and it moves up to the root zone by capillary ac- 
tion. A worm pit is an addition that helps ferti- 
lise the whole bed. An excellent summary of the 
technique may be found at http://milkwood. 


Fran and Mark Boon and their wicking garden beds. 


net/2010/05/11/how to make a wicking bed/ 

We also had a brief stint in the early days with 
two-metre-diameter circular gardens laid out in a hex- 
agonal shape, with a central herb garden. They looked 
great, but were impractical for big quantities of one 
particular crop. I remember that the watering was easy, 
though, with a circular sprinkler set in the middle of 
each circle, on a timer delivering a fairly precise pattern 
where it mattered. I’m now going to use that idea for 
this year's cucurbits. Four or five pumpkin, cucumber, 
or zucchini plants in a two metre circle, with a com- 
post heap in the middle for nutrients will be nice and 
easy to manage in the spot where the rotary hoe broke 
down. It's close to a tap. A dozen drippers on a timer 
will make it easy. The plants will be coaxed to spread 
outwards onto the unused old beds, which are rapidly 
returning to grass. 
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3.5 kilos of 26-year-old Australian Bass. 


I was wandering around the dam the other day, 
and came across a real surprise. There, floating on the 
surface, was a recently deceased Australian Bass of am- 
ple proportions. We had liberated 50 fingerlings on 24 
December 1986 as a Christmas present to ourselves. 
We came across what we thought was the last one a few 
years ago, similarly deceased, floating on the surface. 
After ten years of drought, when the dam dropped to a 
comparative puddle, any thought of a Loch Ness mon- 


ster Bass lurking in the shallows was fanciful. Until now. 
I retrieved the fish and was amazed to see it weigh in at 
over 3.5 kilos! Surely this is the last one! I buried itin a 
prime spot where I had planned to put a feature apple 
tree in next winter. Two days later some predator had 
made off with what must have been a rather smelly, tasty 
lunch, leaving a large hole. | filled it with compost, and 
will plant the tree without the additional fish nutrient. 
I'm off to gather some berries. 


Aatural paint 


Colour your world. - Nalurally 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


Talk to the experts on (02) 6584 5699 
or visit www.naturalpaint.com.au 
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Did you or your partner 
build your own house? 


Please complete an on-line survey 
for Deakin University at 


www.denigan.com 


Let's see your garden produce! We want to ooh and aah, and have (slight) pangs of envy 
as we help you celebrate what's great, and what you ate, from your garden. 


LEE & BRENDAN ENGLISH 


Beechworth, Victoria 


Dan is learning from an early age 
how to harvest the chestnuts on 
our small rural property. They are 
big glossy nuts and delicious to 
eat, which is great as it is amazing 
how such a little person can eat so 
much! 

We have found that by run- 
ning alpacas in the orchard at har- 
vest time that the birds are scared 
off, thus minimising the bird pecks 
on our chestnuts. We run some 

. he W g i o WE low maintenance dorper sheep in 
Dan gets stud ' P . : "ur Lr : : the orchard for the rest of the year 
into same i d dre te s as they keep the grass down and 
more chestnuts E 4 à they organically fertilise the trees. 
while he can. VW i ard e , The chestnuts are fantastic 

En SER Ar li i aE. roasted or made into soups. They 

can also be put into cakes and pud- 
dings. Some people roast them and 
make flour and beer with the flour. 


Want to show off your bumper crop of delicious homegrown produce? Send in 


a photo of yourself, (or a family member or friend) proudly posing with your We Ruso Hand Dat acp 
harvest with a snappy caption describing it all. If we publish your photo you'll that Tm PE LLON or started to 
receive a free one-year Earth Garden AND Back Yard Farmer subscription. spoil after being rained on at har- 
Email your photo to Fiona — editorial@earthgarden.com.au — with ‘Bounty vest time can be recycled as feed for 


Boast' in the subject line. Happy harvesting! our cow or sheep. They absolutely 


love them! 


" for all things SOLAR 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 
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How's this for a great idea? A little greenhouse for propagating plants in an 
environment as challenging as Alice Springs, that was fun to make for the 
whole family and that cost practically nothing! This is just one of the stories 
from Back Yard Farmer | |. 


GREENHOUSE 


What do you do with lengths of leftover irrigation pipe? This smart idea can function as 
a greenhouse or shade house. 


BY BRON GRIEVE 
Alice Springs Northern Territory 


M Y PARTNER and I recently dug up our whole 25- 


year-old irrigation/reticulation system and re- 
placed it, but were left with hundreds of metres of 


My partner Steve 
and 6yo Charlie put 
the initial frame 
along the rim of the 
bathtub. The rock 
holds it in place 
while we measure 
up where the middle 
‘tunnels’ will go. 
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13mm (1/2in) and 19mm (3/4in) piping - what to do with 
it? While haggling with ideas on how we could improve 
my mini 'greenhouse' (an old fish tank), a marvellous idea 
grew into a now marvellous new, functional tunnel green- 
house - by recycling the old irrigation piping! 
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Sustainable living « . organic gardening” 
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released and available here. 


our books on our new Facebook page. 


WOODWORK FOR 
WOMEN 


Patt Gregory | d 
$39.95 | Woodwork for w 
Learn basic woodwork- | cutting omen 


a 
A new path for beginners 


ing skills while building a patt gregory 
project. Excellent step 

by step instructions and 
photographs on measuring, | 
marking and how to cut 
accurately and straight (at 
last!). Develop confidence working with wood and handing 
tools, learning techniques and feeling comfortable creating 
something practical with your own hands - and being able 
to do it yourself right through to assembly and finishing 

the project. Excellent tool buying guide and tips on buying 
wood. 162 pages, full colour hard cover. 


f 


WEED FORAGER’S | eWEED F( anm 
HANDBOOK CER 
Adam Grubb & 

Annie Raser-Rowland 
$21.95 

Can | really eat that? Chick- 
weed? Mallow? Sow Thistle? 
This is an amazing book! You 
will have completely changed 
your view of weeds after read- 
ing this. No longer will weeds 
look like hours of hard work to 
remove and control; now they'll 
start to look more like a tasty lunch or nutritious supper. 
Twenty top favourite edible and medicinal Australian weeds 
are featured with excellent photos for identification, de- 
scriptions of the plants, their uses and history. Other weeds 
also get mention, plus there are sensible rules to follow 
when foraging, weedy recipes and other weedy benefits. 
The sub-title speaks for itself — An essential gardener's 
handbook. 168 pages, full colour, paperback 


Find us on 
Facebook 


ERE at our busy little strawbale office in Central Victoria, the Good Life team has been enjoying a combina- 
tion of delightful summer weather, interspersed with moments of worry for some staff, as they dash home 
to make sure their properties don't need defending from bushfires! It's happening every summer now and 

it's one reason we have a high regard for Joan Webster's new edition of ‘Essential Bushfire Safety Tips’, recently 


Apart from the hot summer days it's been a surprisingly pleasant summer, and were all looking forward to 
some delicious autumn planting and building projects. The range of books we've found for this catalogue is quite in- 
spiring and were sure you'll enjoy reading our reviews. Every book here is carefully selected and personally reviewed 
by us — no copying and pasting blurbs from publicity agents — we have a huge pile of books we've rejected by the 
time we go to press with each catalogue! We hope you have a wonderful autumn and winter, and we hope you get 
to enjoy the special treats Nature stores up for all of us via the superb sustainable living projects in the pages of 
these books. Don't forget to enter our latest competition — see page 14 — and join in or start a conversation about 


BACK YARD 
FARMER #11 
Earth Garden 
$19.95 

There are so many won- 
derful, inspiring stories, 
‘how to do’s’, advice and 
recipes here — each page 


is brimming with stunning ^ AVAILABLE 

photographs and informa- Koy LATE MARCH . \ 

tion. From exotic fruits ORD E 

and humble artichokes to ER YOURS . 
NOW 


making marmalade, mobile garden beds, a 
solar food dryer and mini greenhouse. Attract — ii 
more wildlife to your back yard with colourful flowers, 

nest boxes, and brick homes for bugs. Plus lots more, all 
told by passionate, and enthusiastic back yard farmers 

and artisan producers from all over Australia and from 

all walks of life. Another must have book from 'Earth 
Garden'. 80 pages, full colour paperback 


KOEPF'S 

PRACTICAL 
BIODYNAMICS 

Herbert H Koepf 

$21.95 

This is a newly edited combina- 
tion of works by one of the early 
pioneers of biodynamics, 
Herbert H Koepf. Well writ- 

ten and easy to comprehend, it 
details the basic concept that 
underlies biodynamics — that 

soil resembles a living organism. 
The five main topics covered in detail are: 

Building Living Soil, the Quality of Produce, Compost, 
Biodynamic Sprays, and Research Methods and Results. 
We think this is an essential guide for anyone interested 
in learning how to establish a biodynamic system in their 
garden or farm. 168 pages, b&w, paperback. 


Practical 
Biodyn: amics 


major features 


THE ART OF 
FERMENTATION 

Sandor Elliz Katz 

$51.95 

This huge book of 500 pages is an incred- 
ible and inspiring work — a fermentos 
dream! Rather than focus on a traditional 
recipe format as such, Sandor offers the 
concept and methods of different fer- 
ments from around the world with lots T" 
of practical information instead. The aim is teaching us to 
understand the hows and whys of fermentation so new recipes 
and new ideas can be explored. Michael Pollan writes in his fore- 
word: "When it's late at night and quiet in the house, | can hear 
my ferments gurgling contentedly. It's become a deeply pleasing 
sound because it means my microbes are happy." Everything you 
need to know about fermenting vegetables, fruits, grains, milk, 
beans, meats and more is here in this exceptional and compre- 
hensive book. A must have for the kitchen. 500 pages, b&w, 
some colour photos, hard cover. 


DIVINE VEGAN DESSERTS 
Lisa Fabry 

$24.95 Bu 
A beautiful Australian book with some of Divinc 
the most delicious and gorgeous looking Vegan 
dessert recipes - all free from animal 
ingredients, many are also gluten or 
wheat free, low sugar, raw or nut free. 
Beginning with a great list of baking 
ingredient replacements for dairy milk (even shows you 
how to make your own nut milks), egg and gelatine thickeners, 
sugar and other sweeteners and info on understanding the gly- 
cemic index (GI). There’s a comprehensive list of alternatives 
for sugars like brown, white and icing and lots of gluten free 
flours too. Recipes for cakes, puddings, mousses, ice creams, 
custards, pastries and even an apple and strawberry jelly that 
adults will love as much as the kids! Yum! 200 pages, full colour, 
large format paperback. 


-IN 
FERMENTATION 


THE NATURAL BUILDING 
COMPANION & 
INSTRUCTIONAL DVD 
Jacob Deva Racusin & 

Ace McArleton 

$77.95 

Whether you live in the northern or 
southern hemisphere, hot or cold or 
somewhere in between climates, the 
benefits of natural buildings are obvi- 
ous to all who occupy them. They are comfortable to I 
all year round, use minimal heating and cooling appliances and 
you can breathe easy in them too. This is one of the best and 
most comprehensive guides to all aspects of natural building 
philosophy, design and techniques. With step by step instruc- 
tions for budgeting, project management, foundations, walls, 
roofs and floors and making plasters and paints. You're also 
given basic understanding of the principles of structural and 
thermal engineering and building science. Includes instructional 
DVD. 432 pages, full colour, paperback. 


EVEN MORE 
CHOOK WISDOM 

Earth Garden Books 

$19.95 

Let 'Even More Chook Wisdom' show 
you how to step into the charming 
world of back yard chook keeping. 
This volume, the third in a major 
series from 'Earth Garden' brings the 
old-time secrets of Australian chook : 
keepers to your bookshelf, your backyard and your 
kitchen table. Learn how to make your own chook pen, breed 
your own chooks, help them thrive, integrate them into your 
garden routines and entertain you — all while they give you a 
regular supply of organic food. 'Even More Chook Wisdom' is 
a rare gem — for less than the price of three-dozen free-range 
eggs, you can be starting on your own chook wrangling jour- 
ney. 80 pages, full colour paperback. 


BRILLIANT 
BREADMAKING IN 

YOUR BREAD MACHINE 
Catherine Atkinson $19.95 
Freshly baked bread — there is nothing 
quite like the aroma and taste! Here's 
an excellent recipe book for beginners, 
and experienced bakers using bread- 
making machines. Most recipes include 
ingredients for medium, small and 
large loafs. All you need to do is weigh out the few simple in- 
gredients and let the machine do the mixing, kneading, proving 
and baking. You'll know exactly what has gone in to your bread 
and when it was baked. Over 100 recipes for breads ranging 
from traditional white and wholemeal to spelt, and rye, as 

well as gluten free Plus all the bread machine basics, tips and 
troubleshooting information you will need to bake the perfect 
loaf every time. 160 page, b&w, some photos, paperback. 


SUSTAINABLE FOOD 
Michael Mobbs 

$45.00 

In this truly inspiring book, best selling 
author of ‘Sustainable House’, Michael 
Mobbs, takes us on a journey to sustain- 
able food based on his personal experi- 
ences in his home suburb of Chippendale 
in Sydney, setting up edible street plant- 
ings and community gardens and markets. 
Well written and thoroughly researched, this book covers 

all the questions and provides practical solutions for reducing 
water and energy usage associated with growing, processing, 
transporting, selling and disposing food. Not only will this 
book challenge you to rethink what you buy, where it comes 
from and what you could grow yourself, it actually describes 
and shows you how to make the needed changes. Chapters 
cover soil and compost, plants, water, chooks, bees, and how 
to deal with governments plus much more. Great instructions, 
colour photos, and further reading section. 248 pages, full 
colour, paperback. 


Find us on 


With orders over $200 choose TWO FREE BOOKS see page 14 E] ooo), 
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Probiotic Yoghurt Kit vio 
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(PROBIOTIC) YOGHURT KIT 


e —HÀ s d 


umen : $22.00 
SU dO : Poly Tunnel Here's all the equipment needed to 
. . $39.95 / $59.95 make 10 litres of fresh yoghurt at home, 


Conserve water, protect 
against insects, wind and 
strong sun, and grow a bigger 
healthier vegetable crop with 
this fabulous shade tunnel. 


EASY TUNNELS 

Provide year round protection against cold, frosts, heavy rain, 
biting winds and strong sun. These easy to use, one-piece qe hanno heed 
designs are quick and simple to erect. Opens and closes like an ` . 
accordion. Easily folds away after use. Drawstring ends allow 
access and ventilation. Galvanised steel ribs make a sturdy tun- 
nel. Both Poly and Shade tunnel are 3m long and available in two 
sizes; Standard L300 W45 H30cm, Large L300 W60 H45cm 


yum! Kit contains culture, sterile stor- 
age container, thermometer, instruc- 
tions and recipe booklet. 


Tough UV stabilised 150 micron 
polyethylene forms a complete 
barrier, retaining humidity and 
warmth while protecting against 
frosts, harsh weather and pests. 


FRESH CHEESE 
COMPLETE KIT $64.00 

Here's the perfect way to get started making cheese. 
Ideal for beginners this kit contains everything you 
need to make Feta, Halloumi, Cottage Cheese, 
Cream Cheese and other cheeses. If you've been 
dreaming of making your own fresh cheese here's 
the perfect way to start. Kit contains; muslin, 
moulds, steriliser, culture, rennet, thermometer, 
instructions, recipe booklet and more. 
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COLD PRESS JUICE EXTRACTOR SAUSAGE 
$74.95 MAKING KIT 
No electricity is needed to use this high quality $99.00 


German designed cold press juicer. We love it 

— it's simple (and quiet!) to use and very easy 

to clean. Easily dismantled for washing in warm 
soapy water or dishwasher. Great for mak- 

ing nutritious smoothies and tasty fresh juices. 
Suitable for lots of different fruit, vegetables 
and herbs such as spinach, wheat grass and salad 


If bland supermarket 
sausages have left you 
disappointed and 
gourmet artisan 
sausages are just too 
expensive here's the 
answer. You can easily 


E 
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E 


greens, celery, pineapple, grapes, raspberries, 
apples and oranges. Enjoy the many benefits of 
cold pressed juices, which retain all their vita- 
mins, nutrients and living enzymes without noisy 
electrical machines! 


make your own flavour 
filled sausages at home. Kit contains, mincer 
with sausage stuffing attachment, collagen 
casings, herbs, steriliser and recipe booklet. 


Gift Vouchers are available for any amount over $10 — just add to total on page 15 order form. 


Find us on 


Facebook 
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The Small Food 
Garden 

Diana Anthony $29.95 
Many of us don't have acres of 
space available for growing and 
this book has some practical 
advice on how to get the most 
out of your small garden space 
and grow a variety of delicious and healthy foods. 
Great A to Z of vegetables, followed by herbs 
and fruit, sowing good varieties, harvesting info, 
pests and diseases and gourmet tips. Includes 
information on organic gardening methods, 
companion planting, soil improving, and also 
quick reference guides for climatic planting and 
gardening jobs to do in each season. |10 pages, 
full colour, paperback. 


The Kitchen 
Gardener’s 
Handbook 

Jennifer R. Bartley 
$29.95 

Several books all in one here, 
you'll find seasonal planting and 
landscape designs, which fruits and vegetables 

to plant, lots of recipes for each season using 
your grown produce and beautiful shrubs, plus 
flowers to grow for the table. Includes layouts 

and planting guides for elegant and productive 
potager gardens, edible front yards and gardens 

to best represent each season. Some conversions 
from imperial to metric will be needed. 224 pages, 
full colour, large format paperback. 


Down To Earth 
Gardening 

Lorraine Hughes 
$26.95 

This self-funded and self- 
published book written over a 
25 year period by a passionate 
gardener is a comprehensive 
A to Z reference guide for 
gardeners new and old, and a unique example 

of what you can achieve with lots of passion 

and determination. It is a wonderful collection 

of hints, tips and observations all put together 

in easy to find A to Z format. Just a very small 
example is the letter B: Best days to plant, Bindi- 
eye, Bio-char, Birch Trees, Bird of Paradise, and on 
and on it goes. 228 pages, b&w paperback. 
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Grow Something to 
Eat Every Day 

Jo Whittingham 

$39.95 

You can eat something you've 
grown every day - it is possible | 
and this book shows you how! 
Each month-by-month in this 
Australian guide takes you through all the stages 
of growing, picking, storing and preserving your 
own fruit and vegetables. Every page is packed 
with detailed information and lots of colour 
photos of what's ready to eat, what to sow/plant, 
what to do and what to harvest plus so much 
more. This really is a great book for beginners and 
more experienced gardeners who need a little 
help with planning or who want to expand their 
growing range. 256 pages, hard cover. 


What's Wrong 
With My Vegetable 
Garden? 


David Deardorff ‘ able 
& Kathryn Wadsworth | ~ TS n? 
$29.95 


Providing for a plant's basic 
needs is always the best 
beginning for healthy, strong and tasty vegetables. 
By referencing the A to Z descriptions, from 
artichokes to zucchini and 48 in between, the 
most popular vegetables are described detailing 
their soil, moisture, light and temperature 
preferences.Tips on companion planting for a 
poly-culture garden where each plants nearest 
neighbour is unrelated so pests and diseases 


_ have trouble moving from one plant to the next. 


The Family Problem Solving Guide is a great 
reference aid, with visual guides to help identify 
problems and offer organic solutions to eliminate 
the problem pest or disease. 252 pages, full 
colour, paperback. 


Eight Page A4 Fold Out Information Guides 


Stephan Mager 
$14.00 each 
Microgreens Growing 
Guide 

All you need to know in 

a complete overview of 
microgreens, with detailed 
illustrated instructions on 
how to grow them in both 
soil and using hydroponic 
methods. There's also a great list with photos 
of 28 of the most popular plants to grow as 
microgreens, their nutritional values, flavours, 
uses and growing information. 


Plant Propagating 
Guide 

Fantastic information on how 
to propagate a wide range of 
plants. Easy to understand clear 
instructions and illustrations, 
this handy eight page guide 
covers all methods of plant 
propagating from divisions, layering, cuttings 
as well as grafting. Popular varieties of trees, 
shrubs, bulbs and perennials listed too. 
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Medicinal Plants 
in Australia - 
Bush Pharmacy 


Cheryll Williams 
$69.95 

In this book you will find a 
comprehensive description 
of the plants of Australia 
that have been used to 
influence the outcome of disease, explanations 
of why and how they work. The layout of 

the book is logical, specific drugs or plants 

are easy to find and follow with glossy photo 
illustrations. 328 pages. 


The Thrifty 
Gardener 

Millie Ross 

$35.00 

Be bold, break the rules, 
experiment and most of all 
have fun in your garden! 
Millie Ross inspires you to 
get out and have a go at creating the garden 
that ‘you’ want and that makes ‘you’ happy. 
There are some really fantastic projects to 
make and build for little or no cost using 
whatever you've already got or cheap recycled 
materials. With step by step photos and 
instructions, you should be able to make any 
one of these projects such as a wicking bed, 
mobile garden and hydroponic bed and more. 
Grow a bean cubby or make a native bee house. 
Packed full of fun ideas and tips on planning, 
building, growing, pruning, propagating, and 
planting. You'll love Millie's enthusiasm and 
thriftiness! 262 pages, full colour, matt paper. 


TJ 


Vegetables Growing 
Guide | 
A terrific growing guide of 68- 
popular vegetables. Quickly 
see at a glance when to plant, 
how to sow, sowing depth, 
germination, spacing and even 
moon planting time - waxing 
or waning, as well as month to harvest for 
each of the four climate regions. Also has 
information on Moon Planting, Companion 
Planting table, Soil Structure, Making Compost 
and Ten Top tips for the Vegetable Garden. 


E 


Seed Collecting Guide r 
Quick & easy reference guide | 
on preparing for and collecting 
seed from 54 varieties of 
vegetable. Includes pollination 
methods, separation distances 

to avoid cross pollination 
between varieties, harvesting, 
cleaning and storage methods and handy tips 
for seed collectors. 
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Weed 

Tim Marshall 

$24.95 

This is an Australian reference 
book to teach us to understand 
weeds. There is a list of 
common garden weeds and 
suggestions on how to deal 
with them easily and effectively 
without the use of chemicals. 
This book provides basic information on organic 
weed control for the home gardener or small 
landowner. With its comprehensive information 
and line drawings, this book is an outstanding 
addition to any gardener's library. 240 pages. 


Visit our website at www.goodlifebookclub.com for regular web specials 
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Biochar Revolution 

Edited by Paul Taylor 

$34.95 

Discover the latest research on 

biochar. Learn what biochar is, its 

history and how it can contribute 

to changing the world. How to 

produce it, how to test and use it. — : 
Understand the financial benefits of using biochar 
and how to garden and farm with it. 362 pages, 


Pest-repellent Plants Second Edition 
Penny Woodward $29.95 
In this much expanded new edition this book provides practical and sensible 
information that shows you how to control problem pests in the garden with simple 
and safe methods, tactics and sprays. Described in the two A-Z lists are 'pest repellent 
plants and other organic remedies' followed by the A-Z of pests. 152 pages, colour 
photos paperback. —'- 

City Permaculture 


Rosemary Gladstar’s Volume Two b&w: photos à taliles, paperback 

Medicinal Herbs -a Ping Earth Garden 

Beginner's Guide MT EN Edible Front Yard FRONT 

Rosemary Gladstar eople in our cities and towns The Mow-Less, N 
are creating and sharing more = d AR 

$18.95 localised food sources as well as bU NUS erar YARD 


Ivette Soler 

$24.95 

You'll never look at a lawn 
front yard or nature strip with } 


Here's an easy-to-use and very 
informative book for beginners. 
It's well presented, beautifully 
photographed and written with clear instructions 
and information on over 30 herbs.All the herbs bees, goats and chooks feature alongside vertical the same eyes ag ain after 
in the book have a long history of use as food and urban gardens, food forests, compost plus much reading this book. Learn how to combine the 
medicine. Learn how to make your own remedies more. 96 pages, full colour, paperback. loveliest and tastiest edibles and ornamentals in 
(teas, oils, pills etc), and how to know, grow and a garden that is a year round feast for the eyes. 
use safe and effective herbs and spices. 224 pages, From the curb right up to the front door, the 


building stronger communities. 
Jam packed with great ideas, gorgeous colour 
photography and permaculture inspired 

productive and healthy food production. City 


full colour, paperback. Gardening Vertically information in these pages includes everything you 
24 ideas for creating your own need to have a beautiful front yard and eat it too. 
Aquaponics in green walls Presented in easy to follow chapters with stunning 
Australia Noemei Vialard photography and loads of inspiration this is a 
Shannida Herbert $29.95 delightful, well written and down to earth book. 
& Matt Herbert Imagine our cities and suburbs or Detailed horticultural notes on plants, design tips, 
$59.95 even our garage walls covered in garden designs and lots of'how to' instructions. 


lush green foliage and the sense 216 pages, colour, paperback. 
of well being we'd be creating. 


In this fantastic book full of inspiration, ideas and Soil Food 


The integration of aquaculture and 
hydroponics is becoming better 
known.This guide has all the facts 


on designing various types of ‘how to’ instructions, you'll discover that with a 1372 ways to add 

aquaponic systems. It and Vldiitetiaiea of little commonsense and patience, and if you are fertility to your soil. 

aquaponics systems and shows you the types of reasonably handy, you can build your own vertical Jackie French 

systems available — also which ones are energy greet veloran heme: niiadus Suggestion "m $18.95 

efficient. From growing leafy vegetables and perfumed, mosquito-repellent and epicurean walls First published in 1995 and 

herbs, fruit and berries, sprouts and wheatgrass as well as climbers and espaliering. Great step- written in Jackie's fun and down 

to caring for, feeding and harvesting your own by-step photos e instructions with foreword to earth style, this is one book 28 

fish. 141 pages. by Patrick Blanc, inventor of the concept of the all organic gardeners should BPRS lA 
Vertical Garden. 144 pages, colour, paperback. have. Use this book to help you 


understand, recognise and correct soil deficiencies, 
know about trace elements, and check what 
individual plants, such as fruits, vegetables, natives, 
lawns and roses need to thrive. Learn how to 
make and use your own fertilisers, green manures, 
worm farms and compost. And the all important 
mulch - what can and can't be used, common 
mulch problems and how to avoid them. 184 


Moon Calendar 
J&RScott $15.00 

The benefits of gardening by 
the moon have been known for 
thousands of years. Just as the 
moon influences the rise and fal 
of the tides, so it is that plants, 


Natural Control of " 
Garden Pests 2nd Edition | 
Jackie French $21.95 

This is the perfect gift for anyone who 
thinks that carpet bombing with toxic 
chemicals is the only solution. After 


having a high water content, are | covering the pest-free orchard, vegie — f. : 

also influenced by the moon “ patch and flower garden, the book has a Pages b&w, paperback. 
hases. This perpetual Moon Calendar unlocks detailed look at common pests, then a section on 

tie secrets à de lunar cycles with easy-to- organic pesticides and fungicides, and finally a pest Berry Bounty 

follow directions on the right time to plant, control calendar. 186 pages. Allen Gilbert 

when to fertilise, when to cultivate and even $29.95 


Let's Propagate! 
Angus Stewart $35.00 
Growing and propagating your 
own plants is such a rewarding 
experience for gardeners and this 
has to be one of the best books and most are so easy to grow. 
that show you how to do it! You'll From delicious strawberries, 
learn the basic principles right through to the most raspberries and currants to the more unusual 


Berries are not called super 
foods for nothing. Packed 
full of vitamins, dietary fibre, 
anti-oxidants and more, they 
are wonderful for your health 


when to fish. A4 laminated chart/wheel. 


Citrus 

Allen Gilbert $29.95 

This is one of those ‘finally’ books. 
Finally the book that will answer 
all your questions about citrus 
trees. All you need to know about 


propagation of citrus including sophisticated techniques, using methods such as feijoas, goji berries and mangosteens, this 
layering, cuttings and growing by = propagation by seed, stem, leaf and root cuttings, informative book covers all you need to know, 
seed. Look at managing your citrus trees, in division & separation, budding & grafting and grow and harvest over 25 different berries in 
pots, open grown or as a grove. Learn how to plant tissue culture and a whole lot more. Home Australia. With topics such as propagation, 
prune and train citrus, and manage every type gardeners and professionals alike will find this a maintenance, pests & diseases and harvesting, 
of pest and disease. This will be Australia’s new most invaluable and stimulating book. 282 pages, this book is sure to be a well-used favourite. 
citrus bible. 167 pages. colour & b&w photographs, paperback. 217 pages, paperback. 


Find us on 


With orders over $200 choose TWO FREE BOOKS see page 14 Facebook 


sustainable living 


Lentil As Anything 
Shanaka Fernando with 
Greg Hill 

$ 32.95 

Everybody deserves a place 
at the table is a fitting by-line 
for this exciting biography of 
Shanaka Fernando, founder | $H 
of the Lentil As Anything veg- 
etarian community restaurants in Melbourne 
where you 'pay what you feel' for your meal. 
Leading his life by example: treating every- 
one with kindness and respect, and giving 
generously encourages you to do the same. 
Shanaka has an adventurous spirit and has 
travelled extensively. He has met the Dalai 
Lama and was Australia's Local Hero in 2007. 
This book is a breath of fresh air in this 

fast paced, consumer driven society, and an 
inspiring story of a very interesting life so far. 
194 pages, b&w with some colour photos, 
paperback. 


Lessons In Happiness . 
From The Third ! 
World 

Pete Jensen 

$ 29.95 5 
Learn how to avoid and over- | 
come depression, anxiety and ? e Ay 

stress, and begin a new life "m 

of purpose, meaning and real 

happiness with the principles in this book. 
Based on three key ingredients: Community, 
Purpose and Gratitude, Pete Jensen explores 
how the West has forgotten how to be happy 
and how we can learn to be more resilient, 
overcome procrastination and indifference, 
and lead happy, energised and fulfilling lives at 


home and work. Lots of practical and easy to 
apply advice. 206 pages, b&w, paperback. 


Holy Shit F. 
Gene Logsdon Holy Shit 
$22.95 | 


This isn't a ‘how to’ book d 
but a very thought provok- | > 
ing look at manure — where 
it comes from, how to get 
the most and best use from 
each different animal type 
(and human) and where it 
comes from. Gene Logsdon argues that ma- 
nures are worth billions of dollars as fertiliser 
and we can't afford to keep throwing away this 
underused and undervalued free resource. 
Lots of tips on improving soil with manures. 
Whilst essentially written for the American 
market, Australian farmers and backyarders 
will find this book easy to read, entertaining 
and inspiring. 208 pages, b&w. paperback. 


Have you ever wondered why you bother to go to work? Why so much of consumer 
culture is crap? Whether there might be a better, freer, happier way to live our lives? 

If so, this book is for you. Following up his cult bestseller ‘How To Be Idle’, Tom 
Hodgkinson takes us on an inspirational journey towards true freedom and happiness. 
Read How To Be Free and learn how to throw off the shackles of anxiety, bureaucracy, 
debt, governments, housework, moaning, pain, poverty, ugliness, war and waste, and 


Housewife Superstar 
Danielle Wood 

$29.95 

This was an extremely hard 
book to put down. Marjorie 
Bligh is an amazing lady and 
formidable character who 

has had such an incredible 

and interesting life. Married 
several times and author of 
many books, Marjorie became famous for 
never wasting a thing — a queen of thrift and 
re-purposing, and having a solution for every- 
thing domestic. This is a wonderful biography, 
well written with lots of humour, anecdotes 
and Marjorie's recipes, tips and writings 
throughout. 218 pages, some colour and b&w 
photos, paperback. 


Paseos Supertan 


How To Make And | .. 


| 
Income From Your | deeem | 
Art LE ones 
Ann Gadd F an income asa 
$33.95 E 
If your dream is to earn emerat | 
a living as an artist or for 
your art, craft or hobby to 
add to your finances, then 
you'll get a lot out of this 
book. Based on her own personal and other 
successful artists experiences, Ann Gadd 
provides thoughtful advice on turning your 
art into profit. By overcoming psychological 
hurdles and procrastination you can realise 
your potential. Learn how to create a busi- 
ness plan, start marketing, selling, engage with 
galleries, use the internet, put a value on your 
work, commissions, copyright and legal issues 
as well as avoiding gallery sharks and scams. 
Invaluable information for those seeking a 
creative career and lifestyle. 176 pages, b&w, 
paperback. 


The Art of Happiness, 
Matthieu Ricard 
$16.95 

Simply written and free of jar-| | __ 
gon, Buddhist monk Matthieu | / 
Ricard shares his wisdom and 
explores what happiness is, 
what it means to be happy 
and how we can develop the 
skills to be and remain happy. For anyone who 
aspires to a little more joie de vivre, you'll find 
this book inspiring and intelligent. Each chap- 
ter concludes with twenty minute exercises 
'to train the mind to recognise and pursue 
happiness by concentrating on life's fundamen- 
tals’. 290 pages, paperback. 
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How to Be Free 
Tom Hodgkinson $24.95 


much else besides. 352 pages, paperback. 
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Vinegar 

Bridget Jones 

$19.95 

An unexpected find, this 
really is an excellent book 
on the many wonderful 
uses for vinegar. Such 

a versatile ingredient, 
vinegar is a product of 
natural fermentation that 
has been used over the 
centuries as a culinary preservative and for 

its medicinal properties. Different chapters 
explain the variety of vinegars and their uses 
followed by recipes and remedies for health 
and well being, in the home and garden as well 
as pet care. Lots of recipes for marinades, 
flavoured vinegars, dressing, sauces and lots 
more — there's 250 practical uses. 

128 pages, full colour, paperback. 


A Handbook of 
Knots and Knot 
Tying 

Geoffrey Budworth 
$19.95 

Knots are beautiful and 
most useful things, and 

in this practical and 
absorbing reference book 
you'll find 200 of the 
most common as well as some of the more 
interesting and challenging knots, such as 
bends, hitches, loops and plaits. There are 
easy to follow step-by-step photographs and 
instructions for each knot with the addition 
of useful information on how to cut, seal 
and choose the correct rope. 262 pages, full 
colour, paperback. 


Visit our website at www.goodlifebookclub.com for regular web specials 


The Gourmet Farmer Deli Book 
Matthew Evans, Nick Haddow & Ross O'Meara 


This book is all about flavour and going back to the old ways of doing 
things. Make your own deli items and enjoy good old fashioned taste 
knowing what is in your food. Based on four key ingredients — milk, 
meat, fish and vegetables, instructions and recipes are given on how to 
make delicious cheeses and yoghurts, smoke and cure various meats 
and bacon, make paté and confits, smoke and salt cure fish, pickle and 
preserve vegetables. Each section has absolutely delicious, mouth 
watering recipes and beautiful photographs of the deli ingredients 


$49.95 
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you've just made. Gourmet Farmer, another classic book! 264 pages, 
full colour, matt paper, hard cover. 


Cooking For One 
- Everyday Cooking 
For One 

Wendy Hobson 
$23.95 

Cooking for one is often 
as much a challenge as 
it is liberating. Many 
foods or recipes don't 
often come in or cater 
for single serves. If you live on your own or 
you or your partner are frequently away from 
the family, you'll find this a really useful book. 
Focusing on simple healthy and delicious 
meals, it also provides hints and strategies on 
how to make cooking for one easy and fun. 
There's a good pantry list, tips for beginner 
cooks, cooking more than one portion, using 
remaining ingredients in other meals and stor- 
ing/freezing them. The recipes are interesting 
and appetising. 192 pages, b&w, paperback 


Stoked! Cooking 
With Fire 

Al Brown $59.95 
Stunning photography of New 
Zealand's spectacular scenery 
is combined with over 100 
delicious recipes for outdoor 
cooking over charcoal - on 
barbecues, in wood fired 
ovens or pits, or even in a normal oven, with a 
strong emphasis on meat and fish dishes (does 
contain some graphic images). Tasty and fast 
recipes to enjoy outdoors, but also slow cooking 
ones with flavours to savour including lots of 
mouth wateringly delicious salads, marinades, 
slices and cookies for the biscuit tin, condiments 
and other complementary flavoursome foods. 
346 pages, colour, hardcopy. 


Cooking with 
Quinoa 
Rena Patten $29.95 


Quinoa is simply delicious. 
In the kitchen, quinoa has a 
huge range of uses and lends 
itself beautifully to so many 
dishes. When cooked, it has 
a very delicate texture and is lovely in soups and 
sweets, and makes wonderful salads, pasta, breads 
and delicious meals. It is simple to prepare, easy to 
digest and most enjoyable to eat. It is also very light 
on the stomach. Here, you will find many different 
ways to use quinoa. 192 pages. 


The Magic of 
Tea 
Alice Parsons 
$24.95 
There's a lot more 
to this little book for 
aco. O 
appears. Its pages are "—— Oí 
scattered with history, 
rituals and folklore 
of teas from around the world. Delicious 
recipes for tea accompaniments to have for 
breakfast, morning tea, picnic lunches, high 
and afternoon tea as well as tea cocktails 
and canapés. We were quite excited by the 
chapter on smoking foods over tea leaves 
— an exciting method to try! 122 pages, b&w, 
small hard cover. 


Honey, ^m 
Homemade 
Edited by 

May Berenbaum 
$33.95 

We love this book. Sweet 
treats from the beehive 
across the centuries and 
around the world.This is a 
multi-cultural, choice collection of honey dessert 
recipes largely passed down from entomologist May 
Berenbaum's family, international work colleagues 
and bee-keepers. More than a cookbook. Over 130 
delicious recipes with delights such as First-Prize 
Honey Gingerbread, Baklava, Jemny Pernik (Czech 
Honey Cake), and Almond Won Ton Cookies. 168 
pages, b&w, paperback. 


Sourdough 

Yoke Mardewi $35.00 
Learn how to make delicious 
sourdough and gluten free 
breads and pastries at home 
with this long anticipated 
follow up book from Yoke 
Mardewi. Packed full of 


recipes with step-by-step 
instructions for basic sourdough breads such as 
everyday sourdough and ciabatta pillows, gluten 
free, low GI sourdough breads such as quinoa 
spelt sourdough loaf and lupin and sunflower seed 
loaf, and sweet pastries, cakes and breads too.All 
the basics are covered as well as equipment you'll 
need.This is a great book for experienced bread 
makers and beginners alike. 288 pages, full colour, 
paperback. 
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Sweets and 
Treats to Give 
Away 

Diana & Rebecca 
Peacock 

$32.95 

Learn how to make 
lots of your favourite 
sweet treats and how 
to package them beau- 
tifully as gifts. Begin 
with useful hints, tips and utensils you'll need, 
as well as how to cook sugar and achieve the 
different stages of caramelisation for different 
sweets. Even the fussiest of friends can be 
catered for with 13 different recipes for fudge 
including strawberry, pecan and rum and rai- 
sin — yum! Each treat has instruction and reci- 
pes. There are also, caramels, toffees, choco- 
lates and traditional sweets like butterscotch, 
barley sugar, marshmallow and honeycomb, 
plus many more. For homemade sweet gifts 
but not lollies, try making preserves, syrups 
or alcoholic beverages. Also has a section on 
suggested gift packaging and presentation. 192 
pages, b&w with coloured graphics. 


The Farmers 
Market Family 
Cookbook 
$19.95 

A good old fashioned 
plentiful recipe book 
with over 100 recipes 
for vegetables, fruit, 
meat, poultry and 
seafood dishes as well as "= 

dairy, nuts and spice recipes. All produce can 
be purchased fresh from the farmers markets. 
Storage tips for ingredients throughout. 
Beautiful photographs of delicious meals 

on lovely matt paper. 256 pages, full colour, 
paperback, large format 


100% money- 
back guarantee 


Any book may be 
returned within 14 days 
of receipt if you are not 

fully satisfied. 


How To Store Your 
Garden Produce 
Piers Warren $19.95 


This modern guide enables you to 
eat your homegrown goodies all year 
round. It has a reference section for 
storage and preservation techniques. 
With an average garden you can feed a family of four 
for a year. But with the produce ripening simultaneously, 
without proper storage most of it will go to waste. 
There's an A-Z list of produce with methods of storage 
and a number of recipes. 128 pages. 


FOUR WAYS TO ORDER - MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 


healthy cuisine 


Theo & Co Take 2 

Theo Kalogeracos $34.95 
Theo is a passionate, award-winning pizza maker. He has plenty of new 
delicious recipes to try in this, his second book, inspired by his travels 
through the USA and other countries in search of the perfect pizza. 
Learn to make tasty traditional pizzas from scratch (including gluten 
free) then try other savoury and sweet recipes including his famous 
Strawberry Fields dessert pizza and slow-cooked pork belly and white 


wine onions on sourdough. Good tips on types of ovens and using them 
as well as plenty of different pizza bases to try. 196 pages, full colour, large format paperback. 


Honestly Healthy |; 
Natasha Corrett tree 
& Vicki Edgson 
$39.95 

Many of the foods we 
choose to eat, such as 
meats, dairy and pro- 
cessed foods have a high 
PH and are acid-forming 
in the body, placing a burden on our kidneys 
and liver to break down. Symptoms of an im- 
balance can include headaches, bloating, joint 
and muscle pain. An alkaline diet can banish 
many of these symptoms for a healthy diges- 
tive system. With clear guidelines and sug- 
gested menu planners it's easy to change to 
the Honestly Healthy alkaline diet. All recipes 
look delicious and easy to make, and each is 
rated based upon their overall alkalinity. The 
red rice and beetroot risotto looks divine, 

as does the quinoa and cranberry burgers. 
Worth it just for the vegetable recipes! 194 
pages full colour, hard cover. 


Quinoa 365 
Patricia Green & 
Carolyn Hemming 
$29.95 

Quinoa is simple and quick 
to cook, is nutritious, 
delicious and easy to eat. 
Available as seeds, flour and 
flakes, this book shows you 
how to cook quinoa in all these different forms. 
Quinoa contains all 8 essential amino acids, is 
ideal for those with gluten intolerance, wheat 
allergies or other digestive disorders. With over 
170 recipes for breakfast, lunch and dinner, as well 
as desserts and baby food there's no reason not 
to try cooking this wonderful healthy food! 198 
pages. Colour photos. Paperback. 


Raw Energy 
Stephanie Tourles 
$19.95 

This book is about snacks, 
energy bars and smoothies 
that use real, whole foods that 
are uncooked, unadulterated, ; 
and unprocessed. These snacks are 150- to 250- 
calorie packages of health and vitality, dense with 
naturally occurring vitamins, minerals, fibre, and 
enzymes. The snacks include raw nuts and seeds, 
nut butters, dried and fresh fruits, oats, carob, 
cocoa, freshly extracted juices, and vegetables. 
‘They taste great and are easy to digest. It lists the 
benefits of raw foods,'uncooking' techniques and 
an ingredients food guide. 271 pages. 


Wild Fermentation 
Sandor Ellix Katz 
$32.50 

If you're not familiar with 
fermentation but have an 
interest in learning how to 
ferment and understand 
the many health benefits 
they can offer, then you'll 
treasure this book. It con- 
tains over 100 recipes for 
different ferments from: bean ferments such 
as miso and tempeh, to dairy (and vegan) 
ferments like yoghurts and cheeses, breads, 
sourdoughs, grain ferments such as porridge, 
and beverages like cider and wine, beers, 
vinegar and so much more. 188 pages, b&w, 
some illustrations, paperback. 


Naked Food 

the way food was 
meant to be 

Jane Grover 

$49.95 

This is unashamedly one 
of the best cookbooks 
we've come across this 
year — it ticks all our 
boxes. Beautifully photo- 
graphed, delicious healthy recipes, thick matt 
paper, hard cover, Australian, independently 
published and some of the proceeds go to 
Aussie Helpers charity. It's all about eating 
fresh healthy foods, supporting local produc- 
ers, choosing seasonal and organic food where 
possible. Jane Grover writes with passion and 
admiration for the farmers and growers of the 
food she cooks and uses in her recipes. There 
are over 90 simple and healthy recipes cover- 
ing; basics such as pizza dough, red & green 
curry paste and lentil dahl, delicious breakfasts, 
salads & sides, bbq food, fast food, lots of slow 
food, and scrumptious desserts. 245 pages. 


Bread - River Cottage 
Daniel Stevens $35.00 

In the third of the ‘River Cottage 
Handbook’ series, this book 
demonstrates how to make yeast 
and non-yeast breads, as well as 
enriched doughs and sourdough, 
and includes 60 recipes, covering 
classics such as ciabatta, naan, 
pancakes and pizza bread, to new 
challenges like potato bread, rye, tortilla, croissants, 
doughnuts, bagels and trenchers. The handbook 
includes easy-to-understand instructions for building 
your own bread oven. Full colour 223 pages. 


Long Way On A 
Little 

Shannon Hayes 
$44.95 

'An earth lovers com- 
panion for enjoying 
meat, pinching pennies 
and living deliciously.’ 
This self-published 
book by controversial 
American author Shannon Hayes is a must 
have kitchen reference for the environmental- 
ly conscious omnivore. Packed full of recipes 
for perfect roasts and steaks as well as tech- 
niques using the cheaper, less conventional 
parts that usually go to waste. Discusses meat 
farming issues as well as the environmental 
and ethical aspects of eating meats and paying 
small sustainable farmers a fair price for their 
products. Surely if we are to eat meat, then it 
should be free-range, grass-fed and the whole 
animal used with no waste. Also has instruc- 
tions on how to render fat and use bones, 
make soap and heaps of recipes for using 
leftovers. 268 pages, b&w, some photos, large 
format paperback. 


Veggie Burgers 
Every Which Way 
Lukas Volger $24.95 

This is a fantastic recipe book 
for everyone who cooks and is 
looking for new healthy ideas for 
meals. These veggie burgers are 
sensational! Fresh, tasty, real food with real flavour. 
Veggie burger basics plus instructions on how to 
adapt for wheat & gluten free. Try spinach chickpea 
burgers or corn burgers with sun-dried tomatoes 
and goat cheese. 32 delicious burger recipes plus 
recipes for; condiments & toppings, sides - salads 
& fries and burger buns. 174 pages, colour photos, 
paperback. 


Preserving Meat 
Ann Cliff $24.95 

People have been preserving 
meat for centuries but these 
practices have largely been lost 
since refrigeration in the 1950s. 
Ann Cliff, like many of us, wants 
to know that our food animals 
have been raised and treated 
humanely and our meats are 
fresh and chemical free. Sourcing and preserving 
the best meat, fish and game at home is easy with 
this Australian book and it has clear instructions 
on how to smoke, salt, pickle, dry, can and make 
wonderful sausages too. 136 pages, paperback. 


A Year in a Bottle 
Sally Wise $24.95 

More than 100 recipes for making 
preserves, conserves, luscious 
jellies and jams to delicious 
pickles and chutneys. There 

are recipes for making cordial, | 
wine and ginger beer. It includes į 
simple recipes, advice and helpful 
hints to ensure success every time. Best of all, the 
results can be enjoyed all year round. 255 pages. 


ONLINE: www.goodlifebookclub.com PHONE: (03) 5424 1814 


dcus ur ED iind 


The Owner 
Builder 

Leeza Sipek, 
Matthew Sipek 

& Hazel Foote 
$45.00 

Building your own home 
can be a rewarding but 
equally challenging task. 
As an owner builder you 
can save thousands of 
dollars, have more control over quality and 
workmanship, costs and time and can create a 
unique and customised design. This compre- 
hensive guide covers all you need to know on 
owner building in Australia. Topics from: your 
responsibilities, obtaining finance, the building 
process, engaging trades people, to insuranc- 
es, energy rating schemes, contract adminis- 
tration, certification and project management 
— to list just a few. Also includes a great 
resources, trades, materials and services di- 
rectory and budget template. 244 pages, b&w 
with colour photographs, paperback. 


Stone House 
Construction 
Sarah Gunn 

$69.95 

This is a great resource 
book for anyone interested 
in building, renovating, or 
designing a house made 

of stone. With plenty of 
photographic and illustrated examples and 
methods of Australian stone buildings, this 
comprehensive book covers most aspects of 
stone construction such as design, geology of 
building stones, siting and quarrying, shaping, 
techniques of wall building, arches, fireplaces and 
chimneys, stone floors and steps plus much more. 
Paperback, colour and b&w, 221 pages. 


Warm House Cool 
House - 2nd Edition 
Nick Hollo $44.95 

Low energy, passive solar houses 
are a delight. Anyone building, 
buying or renovating could 
incorporate these design principles. 
This is the best Australian guide to 
understanding passive solar design. Photos, plans and 
advice from top eco-architects on how to increase 
comfort, save money, minimise environmental 
impact, and create beautiful spaces. 224 pages, 
colour photos and plans, paperback. 


Compact Cabins 
Gerald Rowan $25.00 
This book has 62 plans of good 
living in small spaces. Plans 

and elevations can be mix-and- 
matched with one another. 
Building small has big advantages: 
lower cost, lower impact on the 
environment, reduced use of building materials, 
building time and less maintenance. Whatever your 
dream, know that you can live well in a small space 
— even in a shipping container. 216 pages. 


The Blacksmith's 
Craft 

Charles McRaven 
$24.95 

This classic text has been 
re-released after first 
being published in 1981 as 
‘Country Blacksmithing’. 
It's a perfect guide for 
farmers and animal husbandry tool-makers but 
just as useful for anyone building, renovating or 
practising metal arts. The book is comprehen- 
sive and setting up a forge is easier than you 
think. Three people in our family spend time 

at a forge and all are impressed with this title. 
From hammering iron, forge welding and hard- 
ening steel, to selecting your tools, the farrier’s 
craft, house hardware and more - this book's 
worth very cent. Clear B&W photos make all 
the advice crystal-clear. 248 pages, large format. 


Those Dry Stone 
Walls 

Bruce Munday 
$39.95 

Dry-stone walls - built 
by hand, stone by stone, 
without mortar or only a 
little mud as glue - ignite 
passion and excitement 
in many people. South 
Australia is lucky to have such fine examples, 
built from beautiful and varied stone. Over ` 
100 walls are visited and now documented in 
this stunning book. A combination of beautiful 
imagery together with fascinating histories of 
the characters who built them, the farmers 
and landowners who commissioned them and 
the towns surrounding them. 184 pages, full 
colour, large format paperback. 


PRUCE UN OAY. 


Natural Home 5 
Earth Garden $19.95 
Whether you're in the middle of 
our biggest cities, or high on a hill 
in the scrub ‘Natural Home 5’ will 
motivate, educate and encourage 
you along the road to creating 
your own sustainable homes and 
place. From strawbale to mudbrick, stone and 
recycled timber — it’s all here to show you why 
you should hire the builder, hire the architect, or 
do it all yourself. 80 pages, full colour, paperback. 


Natural Home 
Builder Vols | - 4 
(The Stack) $50.20 or 
$19.95 each 

These books can help 
with a little inspiration, 
encouragement and some 
fresh, wholesome ideas. 
Learn how other people 
are taking the steps to 
create inspired, exciting 
and attractive homes that 
reflect their individual 
tastes, and their commitments to treading more 
lightly on the earth. Each book full colour, 80 pages. 


Small Green 
Roofs 

Nigel Dunnett, 
Dusty Gedge, 
John Little & 
Edmund Snodgrass 
$29.95 

Imagine how attrac- 
tive our cities and 
suburbs would be if we had more green 
roofs. Stunning examples of small green 
roofs fill this inspiring book, written by 
four leaders in the field of green roofing. 
Carports, sheds, garages, small offices 

and even bicycle and cat shelters have 
either been strengthened and converted 
or designed from scratch to support living 
roofs throughout the UK and USA. Covers 
everything — bracing and weight loading, 
wall and roof supports, water proofing and 
drainage, growing media, planting, wildlife 
and maintenance. The great thing about this 
book is that it shows how easy it is to DIY! 
Whilst not a how to book, it’s packed with 
beautiful examples and loads of inspiration. 
256 pages full colour, paperback. 


Build Your Own 
Wood Fired Oven 
Alan Watt $24.95 

This book shows how to build 
your wood fired oven with 
illustrations and many excellent 
colour photographs and line 
drawings. There are sections on 
oven bases and different types 
of ovens ranging from low tech 
to high tech and the traditional brick dome oven. 
Then follow sections on chimneys and dampers, 
casting a chimney, and doors and doorways. Finally 
there’s a section of recipes, with photos of dishes 
which display the diversity of wood fired ovens. 
112 pages. 


Back Yard Ovens 
Volume Two 

Earth Garden $19.95 
Earth, brick, stone, fire, food 
this book has it all with 
colourful photos to guide you 
through every chapter, from 
wood oven tips to building a 
clay cob oven. There is also 

a chapter on brick, stone and cement ovens and 
finally the last chapter has the fabulous wood fired 
recipes for you to try. 80 pages. 


Earth Garden 
Building Book 

Bob Rich & Keith Smith 
$49.95 

This edition of the all-time classic 
Australian owner builder's bible 
has a new chapter on strawbale 
building by John Glassford. Learn how to design 
and build your own natural home from mudbrick, 
stone, timber or strawbale. Includes mountains of 
practical building advice and techniques. 328 pages. 


Find us on Facebook and at www.goodlifebookclub.com 


animals & wildlife 


Poultry Flock 
Harvey Ussery $51.95 
Written largely for keepers 
of small scale poultry 

flocks interested in food 
independence and selling to 
small local markets, this book 
has everything you need to 
know. From how to get started and basic care, 
building soil fertility by putting your flock to work, 
feeding the flock and making your own feeds, 
managing roosters, predators and flock health, 
breeding for conservation and breed improvement, 
culling and butchering, and advice on supplying 

to small local markets. Also includes detailed 
instructions on how to build a dust box and mobile 
A-Frame shelter as well as spreadsheet templates 
for feed formulation, tracking costs and profits. This 
isn't just another chicken book it's an outstanding 
reference on raising free-range poultry sustainably. 
396 pages, full colour, large format paperback. 


Free Range 
Chicken Gardens 
Jessi Bloom $24.95 
Gardens and chickens can 
work hand in hand and this 
book shows you how to do it. | 
Written by an award winning 
American sustainable garden 
designer who loves her chickens, it shows you 
how you can create a productive and beautiful 
garden whilst sharing it with free-range chickens. 
Focusing on garden design rather than medical 
information, this is an inspiring book with lots 

of beautiful and down to earth gardens. There's 
information on suitable plants to have and those 
to avoid, attractive fencing options and the 

basics of keeping chickens. Backyard free-ranging 
chickens are most rewarding and entertaining. 224 
pages, colour photos, paperback. 


Backyard Chickens 
Guide to Coops 

and Tractors 

Edited by David Thiel 
$25.00 

A fantastic little book on 
constructing chicken coops 
and tractors with sixteen projects for different 
shapes, sizes and budgets. Contains detailed plans, 
cutting lists, materials and step by step photos 
plus lots of hints and tips for keeping happy 
chickens along the way. You'll be inspired to get 
out the drill and saw and make a new chicken 
coop! 192 pages, paperback, full colour photos. 


Australian 

Stingless Bees 

John Klumpp $35.00 

This well written and informative 
book on Australian Stingless 
bees is a truly valuable and 
essential handbook for anyone 
interested in keeping, or learning 
more about our native honey 
bees. John Klumpp's provides a wealth of tips 
and information to inspire both the novice and 
the experienced bee keeper. Learn about the 
behaviour and life cycles of stingless bees, hives, 
accessories and hazards as well as how to build a 
native bee friendly garden. | 10 pages, paperback. 


The complete Guide to 
Keeping Ex-Battery Hens 
Compiled by E Good & 
SJ Hancock $25.00 

If you've been thinking about 
keeping chickens or have some 
extra love to share around why 
not consider adopting ex-battery hens? Whilst 
commercially they may be considered at the 

end of their useful life, given the freedom of a 
backyard with soil to scratch and dust to bathe 

in, they will provide much joy to whomever gives 
them a new home.This helpful book, written 
mostly in the UK, is full of universal information. 
Covers health and well being, shelter and food 
plus beautiful stories contributed by many ‘battery 
rechargers’. There's even a short Australian 
chapter. 215 pages, b&w, some photos, paperback. 


Nest Boxes For 
Wildlife 

A & S Franks $24.95 
What better gift can you give 
our vulnerable wildlife than a 
new home in which to rear a 
family! Competition is fierce for 
available nesting tree hollows 

— usually found in old growth trees — which many 
species need to nest and breed in. This inspiring, 
well researched and updated classic book explains 
why you should, and shows you how to make 

and install nest boxes for most of the common 
birds and mammals, such as sugar gliders, bats 

and possums and birds such as owls, pardalotes 
and lorikeets. Highly recommended. 80 pages, full 
colour, paperback. 


Keeping Your Own 
Free-Range Pigs 

Jen Owens $24.95 

This is a great beginner's guide 
for anyone considering raising 
and keeping pigs in a healthy and 
happy environment. Written with 
great love for these fascinating 
creatures this book provides all — * - 
you need to know for the whole farming life SN 
Chapters include choosing your first pigs, housing 
and fencing, food and water, breeding, health, the 
abattoir and butcher, and making your own pork 
produce. Plenty of colour photos and tips on 
sustainable farming practices. 123 pages. 


Home Dairy 

Ann Cliff $24.95 

Making your own cheese, yoghurt and 
butter is both fun and rewarding, and 
can save you lots of money too.This 
Australian book focuses on handling, 
caring for and keeping a house cow, 
goat or sheep using sustainable 
farming methods as well as choosing the best breeds, 
milking and storing milk. But even if you don't have 
dairy animals you can still make your own dairy 
products by purchasing milk and following the easy 
steps and recipes in the book. 150 pages, paperback. 


Home Dairy 


The Chicken Encyclopedia Gail Damerow $25.00 

From abdomen to zygote this A-Z encyclopedia is full of useful information about chickens. 
You'll be able to quickly and easily look up and answer all your chicken questions. For 
example, there's thirteen references for shell — What does it mean to have chalky, double, 
misshapen, pale, soft, thin, wrinkled shells? Different breeds are included with beautiful 
illustrations throughout. A great resource book. 320 pages, colour photos, paperback. 


With orders over $200 choose TWO FREE BOOKS see page 14 


d Chicken 
| Drinker 


Save money and. 
time with our great 
new chook feeder 
and chook drinker. | 
Clean, simple : 
designs. Easily 
mounted off the 
ground. 50cm tall. 


| a => ; 


$40.00 plus p&h 
Provides your chick- 
ens with clean water 
(approx. 4 litres) that doesn’t evaporate, 
spill everywhere or soil easily. 
_ Chicken Feeder with cover 
. $45.00 plus p&h 

Prevents your chickens scratching and 


| pushing grain from the feed tray onto E 
. the ground. Holds approx RR feed. r 


The o Backyard E Duck 


Book 

For the love of ducks 

- Revised edition 

Nyiri Murtagh LI 
$39.95 

Nyiri Murtagh loves ducks and 
eagerly shares his acquired 
knowledge, extensive research 
and valuable insight on keeping ducks in backyards. 
This revised Australian book includes new 

colour photographs of different breeds available 
here in Australia, and covers all aspects of duck 
husbandry, from selecting and purchasing a breed, 
to housing, breeding, feeding and caring for 
ducks.There are also step by step instructions 

on artificial incubation and how to test eggs for 
fertility and defects. 160 pages, Colour and b&w 
photos, paperback. 


Phe Backyard 


Jis thy Lave 


"hs 


Noii Murtagh 


of Dicks 


Backyard 
Beekeeping 

2nd edition 

Courtenay N Smithers 
$19.95 

This fully updated and revised 
Australian book is written for 
those wanting to keep a hive i 
or two of bees and enjoy the delicious rewards 

of eating your own honey. The author shares his 
passion and extensive knowledge of beekeeping 
by providing essential information for both 
beginner and experienced beekeepers including; 
the life of the bee, basic equipment, positioning 
hives, harvesting honey, swarm control and more. 
A comprehensive and easy to follow reference for 
keeping healthy bees. 

Some colour photos. 

80 pages. 


l| CHICKEN 
ENCYC! IA 


Find us on 


Facebook 


Teach Yourself ^ 
Henna Tattoo 
Brehda Abyoyan, 
$2695 `. 
Create beautiful Ben 
| tattoos with inst 
. in this book. Leai 
make the henna 
scratch and prepare the - 
surface - it could be skin or. ; 


one, apply henna, removal uL and 
learning the beautiful and intricate os Various 


advanced designs are shown. 12 pages f 
large format, paperback. - md t 


Wood Oven Recipes 
Edited by Alan Gray 
$19.95 

Learn how to cook a whole 
range of perfect entrées, main ' 
courses, desserts, pastries and 
breads in the first book totally 
devoted to wood oven cooking. 
This book is jam-packed with tips and advice to 
ensure your pizza party, weekend baking session 
or whole fish roast-up goes perfectly. Every recipe 
is accompanied by a ‘hot tip’ specific to wood 
oven cooking and each dish has been oven-tested 
by our expert contributors. 80 pages full colour. 


The Solar Food Dryer 
Eben Fodor 

$23.95 

This book is American so the 
seasons are reversed BUT it is 
quite simply the best book we've 
ever seen on how to make your 
own solar food dryer. Clear line 
drawings and instructions make building a high- 
performance, solar food dryer very attainable. 
120 pages. 


Storing Home Grown x | 
Fruit & Veg vus M 
Caroline Radula-Scott Fruit & Veg 
$12.95 


This great little book is packed 
"with recipes for preserves, juices, 

wines and the freezer. Each 

popular fruit, vegetable or herb . 


is detailed in an A to Z which 
covers varieties, and the best preserving methods 
and recipes. It's such an informative book that | 
didn't mind that it is English and has no photos! 


' All measurements are given in metric and imperial. 


208 pages, paperback. 


Green House Plan GREEN 5s 
$19.95 m 
Australia's leading eco-friendly. 
architects and designers | present 
real-life exam i Gre 
house plans. You can st 
plans or contact the a for 

more detailed help to build your on P". 
affordable home. 80 pages. 


“| and herbs and freshly caught fish 
E all harvested from your very own 

. backyard. If you want to put it all 
. together yourself using recycled 


100% money- 
back guarantee 


Any book may be 
returned within 14 days 
of receipt if you are not 

fully satisfied. 


Vue Meahy Soit, = "wunvsi" 
Handbook | HANDBOOK. 
$19.95 ; 


This book will show you how 
organic gardeners are feeding 
their families and more. Fertile 
compost, nitrogen-rich soil, 
‘earthworms galore, mulching 
for waterwise gardening — all producing healthy 
vegetables, fruits and herbs. 80 pages full colour. 


Jackie French’s 

Chook Book 

Jackie French $21.95 

This handy book has lots of advice 
and clever ideas to manage flocks, 
and includes lots of chicken and egg 
recipes. |20 pages. 


Chook Wisdom 
$19.95 

This practical book is written by 
Australian chook keepers, and 
it's crammed with superb colour 
photos of the most popular 
breeds. Whether you already 
have chooks, or you're thinking 
of keeping them — for the eggs, for meat, as 
‘gardeners’, or simply for the sheer delight of 
having them as pets and part of your backyard 
landscape. 80 pages full colour. 


More Chook Wisdom 
$19.95 

More Chook Wisdom is the 
companion volume to the highly- 
successful Chook Wisdom. In this 
book there’s natural health care, 
tips on chook pens to build or 
buy, and best of all, loads of user 
experiences from people living the chook lifestyle 
right here and now. 80 pages full colour. 


Check 


Easy Aquaponics 
$19.95 


Imagine a delicious meal made from 5. 
your own flourishing organic vegies 


material — there are plenty of examples, tips and 


‚advice. Full colour, 80 pages. 


WISDOM 


Field Guide to 
Australian Fungi 
Bruce Fuhrer 

$49.95 

Each autumn is one of 
nature's most fascinating 
seasonal events, fungi come 
in an amazing diversity of 
form and colour. Most 


of them disappear as 
 mysteriously as they come, to await suitable 


conditions for their next fruiting. Each 
Australian-found species (approximately 500), is 
photographed here in its natural environment 
to show important signs for identification 

and to provide details of habitat associations. 
Australia's ultimate mushroom guidebook for 
any foodie or nature lover. 360 pages. 


Wilderness 

Garden 2nd Edition 
Jackie French $24.95 
Jackie explains radical new 
ways for growing without 
weeding, mowing or fertilisers. 
This classic book, reprinted, is 
densely packed with so much 
of Jackie's wisdom about preparing garden 
beds, vegie, fruit and herb gardening, living with 
animals, choosing the right trees, and so much 
more. 225 pages. 


City Permaculture 
Earth Garden $19.95 

Read real life stories about 
permaculture in the city and the 
good life in the middle of town. 
Learn how to choose the right 
species to plant, the right time of 
year to plant food, how to prepare 
your courtyard, balcony or even nature strip so you 
can enjoy growing your own food. Full colour. 

96 pages. 


utum 
| 


Home Smoking 

& Curing 

Keith Erlandson $29.95 
This English bestseller gives 
Clear, concise instructions on 
how to make yóur own smoked 
bacon, smoked salmon, oysters, 
beef and even eggs. Also includes | ^ - 
how to make your own smoking 

kiln, smoking do's and don'ts and storage tips. 
144 pages. 


Home Sausage 
Making 

Susan Mahnke Peery & 
Charles G Reavis 

$20.00 

Here is your new ‘link’ to a 
glorious culinary tradition that 
will transform your barbecues and 
home dinners: gourmet sausages that are tastier 
than anything you can buy in a supermarket. 
Sausages range from Spanish chorizo and Polish 
kielbasa through to bratwurst, seafood sausages 
and vegetarian sausages. 283 pages. 


FOUR WAYS TO ORDER MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 
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Back Yard Farmer 
Volumes 3-10 

$19.95 each 

or The Swag -any 6 issues 

(1-10) $87.00 

Need some inspiration and some practical 
know-how? Everything is here — from free- 
ranging your chooks and milking your cows to 
growing vegies from seed to DIY hydroponics. 
Back yard farmers everywhere are enjoying 
the fruits of their labours and now they share 
their bountiful harvests with you. Each book 
80 pages, full colour. 


Home Farmer 
Volumes | & 2 

$13.50 each 

These volume present the 
stories of ordinary Australians 
showing how they turned 
suburban blocks into gardens 
of Eden and how they took the i 
rural exit off the ratrace freeway. — 
Each book 80 pages, B&W. 


Green Power Today 
Volume One $19.95 
Learn how to cost and order 

a complete off-the-shelf, grid- 
connected, solar power system. 
For off-grid households, learn 
about solar power, wind energy 
and even micro-hydro units that 
can power your lifestyle without generating 
Greenhouse gases. 80 pages, full colour. 


Green Power Today 
Volume Two $19.95 
Householders are turning their 
electricity meters backwards as 
they install solar-electric rooftop 
arrays, high-efficiency solar hot 
water units, and even wind turbines. 
In this informative Australian guide 
read about people's experiences in their own words, 
as they explain the costs and benefits of renewable 
energy. 80 pages, full colour. 


Backyard Poultry - Naturally Alanna Moore $38.50 

This is a very highly regarded chook textbook, with wonderful colour pictures to 
illustrate natural chook care themes. It's not easy to find good, natural poultry care 
books in Australia — this one will answer all your questions and enthuse, entertain and 


ONLINE: www.goodlifebookclub.com PHONE: (03) 5424 1814 


Essential Bushfire Safety Tips 3rd Edition 


Joan Webster OAM 
$29.95 


This updated 3rd Edition has been completely revised to reflect recent 
changes and address concerns resulting from the 2009 Victorian Black 
Saturday fires. This really is an essential guide for anyone living, working 

or visiting the countryside and already some of our firefighter friends 

have requested copies for themselves. Each page is packed with easy to 
follow information and facts in point form, on topics such as understanding 
bushfire, the killer and survival factors, protective house, garden, furnishings 


SAFETY 


and equipment, planning ahead, safe and unsafe factors, protecting animals 

and what to do when bushfire threatens. Dispels many of the inaccurate media claims surrounding 
defending your home and reiterates that knowledge, understanding and preparedness are the 
most valuable tools when confronted with a bushfire. 172 pages, b&w, paperback. 


Earth Gardener’s Companion Third Edition 


Jackie French $19.95 


Jackie needs no introduction as Australia's favourite organic gardener, and her hard- i 
to-find book has now been fully updated and revised. It's a month-by-month guide 
to what you can do in any organic garden: planting, harvesting, weed control, pest 
control recipes and more. For any month of the year you'll never be stumped for 


garden action again. B&W, 80 pages. 


How to Make Cider, 
Mead, Perry and 
Fruit Wines 

Craig Hughes 

$22.95 

Craig Hughes is quite a char- 
acter. Combining stories of his 
travels and friends, and tales 
of his experiences as a beekeeper, he shows 
us how to make all sorts of interesting and 
tasty alcoholic and non-alcoholic drinks from 
honey, apples, pears and many other garden 
plants. Mead is an ancient drink that's been 
around for thousands of years; it is simply 
made with honey and water and fermented 
with yeast. Learn how to make mead then try 
recipes for different types and flavours, there 
are also instructions on the basics of cider, 
beer, wines, perry and infusions and many 
variations from around the world. 146 pages, 
b&w, paperback. 


Good Life Bread Book 
Earth Garden 

$19.95 

Learn how to make your own 
sourdough, bake damper in 

a camp oven, superb fruit 
loaves, German rye bread, * 
perfect pizza dough and much ^" 
more. With food for thought and delicious 
breads to inspire your culinary skills, now's 
the time to start living the good life. Superb 
colour photos enhance this large format 
paperback. 80 pages. 


Phe uod Life 
BREAD HOOR 


encourage you. I5] pages. 


Jackie 
French's 
Guide to 
Companion 
Planting 
$13.95 
Companion planting is really under- 
standing how things work in your 
garden. This handy guide exposes 
popular myths and shows what works. 125 pages. 


Back Yard Ovens 
$19.95 

The most comprehensive 
Australian back yard oven-building 
book yet, takes a look at over 25 
ovens. If you have ever imagined 

a backyard oven at your place, or 
if you want to know how to use 
one, this full colour book is the inspiration for 
you. 80 pages. 


The Earth Garden 
Water Book $19.95 
Learn how to slash your water 

bill while helping the environment. 
Topics include how to store and 
purify rainwater, reusing greywater 
and choosing a composting toilet. 
From now on, saving water is easy 
and rewarding. 128 pages. 


Backyard 
Self-sufficiency 

Jackie French $21.95 
Self-sufficiency doesn't mean a huge 
acreage. You can use an ordinary 
backyard plot. Hundreds of ideas to 
help you create your own Garden of ™ m 
Eden — all detailed in the engaging style that has 
made Jackie a star of magazines, radio and 'Burke's 


Backyard'. 164 pages. 


Find us on 


Facebook 
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free gifts 


Growing Fridge, Freezer, Pantry 
Vegetables Ross Dobson $14.95 
$24.95 Do you need to clear out your fridge, 


How to grow, harvest 
and eat your own fresh 
vegetables. Lots of 

tips on garden design, 
cultivating, propagating, 
maintenance, harvest- 
ing and storage + uses. 256 pages, full colour, 


Competition 


Win a $100 Gift Voucher from the Good Life Book 
Club. Send us details and photos of your favourite 
organic pest deterrent that works for you in your 
garden. It could be a strange but creative method 
for deterring possums or preventing cockies from 
eating all your fruit, or an inventive way to keep 
snails or caterpillars at bay. Email your entry with 
the subject ‘competition’ to goodlife@earthgarden. 
com.au or send by post to PO Box 2, Trentham, VIC 
3458 before June 30" 2013. 

The lucky winner of our previous competition 
for ‘writer of the best book review’ was Heather 
Williams, who wrote a wonderful review of ‘Jackie 
French's Chook Book' and posted it on our website. 

...This book cannot fail to encourage care and 
love for our feathered friends....' Congratulations 
Heather from all of us at Good Life! 


Find us on 


How We Operate 


Guarantee 

Your purchases are covered by a 10076 money-back guarantee. Items 
may be returned in mint condition within 14 days of receipt if you are 
not satisfied (except overseas orders). You are responsible for the re- 
turn packaging and freight. You will receive a credit note, cheque, or 
credit card reversal (as you prefer). ltems being returned should be 
packed securely to avoid damage. 


Service 

We process most orders in the week we receive them. Sometimes, we 
do experience delays while we await delivery from our suppliers. Please 
allow up to 28 days for delivery. To find unusual, specialist books we of- 
ten deal with very small publishers working from tiny offices. Small oper- 
ations can't afford cheap, instant freight services, so sometimes unavoid- 
able delays occur. Your understanding means we can keep our prices 
as low as possible, and avoid normal book club membership fees. If 
your order is urgent, ask us about Express Post delivery costs. 


Limited Stocks 

Some books are in great demand. If a book is temporarily out of stock 
we will advise you immediately in writing. To avoid disappointment, 
send your order as soon as you receive the catalogue. 


Overseas publications 

We try to feature Australian books. Sometimes the best or only book 
on a particular subject is published overseas. We carefully select 
overseas titles from a range of publishers with similar sustainable-living 
philosophies to our own. 


Quality 
The Good Life Book Club is printed on 10076 plantation-grown paper, 


and the Good Life Team has been involved with sustainable-living mag- 
azines which have been in continuous publication in Australia for more 
than 30 years. 


Good Life 
Book Club 


© Earth Garden Pty Ltd, 
ABN 69 086 043 567 


paperback 


freezer or pantry? Here's an eclectic mix 
of recipes for lots of items you'll find in i 
there. Is the frozen spinach close to its use t 
by date? All the recipes are easy to make | 
— just find the kitchen staples you want 
to use and select the recipe to suit. 114 
pages, b&w, hard cover 


If your order is more than: $150 — choose ONE of these free gifts; 


$200 — choose TWO of these free gifts 


Surprise 
Freebie 

Let us surprise 
you with a book 
specially selected 
by the staff of The 
Good Life. 


Please tick your choice on the next page, lower right. 


SEEDS 


is cesi seed order | is 5 packet s 
BEETROOT 


Popular root vegetable. Fast growing, bi-annual, easy 
to grow. Sow direct in garden. 60 days to maturity. 
Keep moist in fertile well drained, sunny position. Use 
in salads, soups, cooked or preserved. Sow all year 
except in very hot weather. 

Detroit Round red roots up to I2cm across. 
Smooth tender, sweet flavour. 

Early Wonder Top Produces tall leafy tops, excellent 
greens. Attractive red root with colour zones. 


BROAD BEAN 

Coles Dwarf Prolific Compact grower to | 

metre, good cropper with 20cm pods. Eaten fresh or 
cooked, Sow Au-Sp 


BROCCOLI 

Calabrese Good producer of medium sized heads 
& continues to produce side shoots. Rich in calcium, 
vitamins & minerals. Sow all year. 


CABBAGE 

Popular vegetable, high in calcium & iron. Likes fertile, 
well drained soil, sunny position. Frost hardy. Sow 
in containers & transplant to garden. Sow all year, 
except in hot conditions. 

Chinese Michihili Traditional heading variety, tall 
upright cylindrical. 25cm tall x 10cm diameter. Dark 
green leaves and well blanched interior. Tender & 
sweet, use in salads and fried dishes. 

Red Globe shaped, red cabbage to 20cm diameter. 
Heads up to 2kg. Use raw or cooked. 


CALENDULA Calendula officinalis 
Annual to 45cm, medicinal, bright orange flowers, 
excellent strain for flower display, to colour food. 
Sow all year round. 


CARROT 

Popular root vegetable. Sow direct in garden. Thin out 
at 5cm high. Keep moist in fertile well drained, sunny 
position. Use fresh in salads, soups, juices or cooked. 
Sow all year. 

Baby Ideal variety for shallow soils, harvest as baby 
carrots. Orange root to 14cm, quick to mature. 

King West Organic Long succulent orange roots 
to 20cm or more. 


CAULIFLOWER 

Popular Winter vegetable, used in cooked food. Plant 
in cooler months in fertile, well drained soil, sunny 
position. Keep moist. Sow Autumn-Spring. 

Snowball Crisp, tender white heads to 16cm across. 
Good quality suited to warmer areas. 90 days to maturity. 


CELERY 

Tall Utah Tall variety to 60cm in height, upright 
& compact growth, medium dark green stalk . Sow 
Autumn-Spring. 


CHOOK FORAGE 

Green crop for chooks to forage. Provides extra feed 
at leaf stage, or allow to seed for grain heads. Good as 
extra shelter. Winter Mix contains Oats, Barley, Spinach 
& Bok Choy. Simply broadcast and keep moist. 


GREEN MANURE SEED MIX 

A mix of seeds for specific seasons. This mix provides 
variety in your green manure. Autumn/Winter - Oats, 
Vetch, Barley mix. 


KALE 

Dwarf Blue Curled 

Compact variety with curly, blueish-green leaves. 
Attractive specimen. Eaten fresh or steamed. High 
in vitamins, & minerals, pick leaves as required. Sow 
Autumn-Spring. 

Red Russian Leaves blue-green with purplish red 
veins. Sweet flavour, eaten fresh when young or 
steamed. Hardy to grow. Sow Autumn-Winter. 


LARKSPUR 

Mixed Annual to 1.2 metres, mix of coloured flowers 
produced on long spike. Useful cut flower, very showy 
display. Sow Autumn-Winter. 


LEEK 

Bulgarian Giant Good sized, early maturing variety, 
with light green leaves & long cylindrical stem. Likes 
deep, fertile, moist soil. Great steamed, baked, fried for 
garnish, boiled, blends well with other vegetables. Adds 
flavour to soups & quiches. Sow Autumn - Spring. 


LETTUCE 

For Cool/Cold climates sow Spring-Autumn. All other 
climates sow Autumn-Spring. Plant in rich well drained 
soil, sunny moist position. 

Brown Romaine Loose leaf type, green & brown 
tinged, heat resistant. 

Red Mignonette Compact hearting variety. Soft 
red/brown leaves with a sweet flavour. 


MESCLUN MIX 


A mixture of leafy greens, including lettuce (green & 
red types), mizuna and pak choi. 


MIZUNA 


Japanese salad plant, vigorous and very hardy, mild 
mustard flavour. Sow Autumn and Winter. 


MUSTARD 

White Grown as an annual, seeds used as a 
condiment or green manure crop, dig in soil to deter 
nematodes. Sow Autumn - Spring. 


ONION 

Likes good well drained soil, sunny position, 140-180 
days to maturity. Harvest when $ pe are yellow. Sow 
Autumn-Winter. 

Gladalan Brown Popular old variety, good sized, 
brown skinned onion. Use fresh or cooked. 

Long Toprea Red Excellent salad onion producing medium 
sized, elongated red onions. Early maturing variety. 


PAK CHOI 

Compact fast growing, loose leaf cabbage, with thick, 
crisp, succulent stalks. Leaves form a dense clump. Use 
fresh or in stir-fries. Sow Autumn-Spring. 


PEA 

Sweet and tasty winter vegetable, eat fresh or dried. 

Sow Autumn - Spring. 

Sugar Snap NOT TOTAS Sweet edible green 

Pn bushy type, prolific bearer. Pick when pods have 
out. 


Snow Pea Melting Mammoth NOTTOTAS 
Strong climber to 2 metres, heavy cropper, sweet pods 
eaten when young and flat. Eat fresh or cooked, 


ROCKET 

Salad Annual to 80cm. Mild spicy leaves use in salads, 
garnishes. Very hardy, cold tolerant. Sow anytime, for 
constant supply. 


SHALLOTS 

Red Beard Colourful plant to 70cm high producing 
red stalks up to 30cm Adds colour to fresh foods and 
cooked dishes. Sow Autumn-Spring. 

Perennial Straight leaf up to 50 cm with a good sized 
base. Ideal for salads and cooking. Sow Autumn-Spring. 


SILVERBEET 

Popular vegetable. Use steamed, cooked or fresh. Likes 
fertile, well drained, moist soil. Sun to part shade. Sow 
Autumn-Spring. 

Ruby Red Chard Colourful spinach-like plant with 
red stems and dark green leaves. Attractive garden 
plant. 


SPINACH 

English Bloomsdale Produces broad, dark green leaves, 
heavy yielding. Good home garden & market garden variety, 
withstands heat & cold. Sow Autumn - Spring. 

New Zealand Low spreading green vegetable, very 
hardy, best cooked. 


SUGARBEET 


Hardy biennial produces a large storage root, high in 
sucrose. Excellent fodder crop. Sow Autumn - Spring. 


SWEETPEA 

Perennial Pink Strong climber to 2.5 metres, 

pre’ ucing masses of pink over a long period in Spring. 
vide support to climb on. Sow Autumn-Winter. 


TATSOI 

Compact plant to 30cm high, produces small, dark 
green, spoon shaped leaves in a whirl. Harvest in 30 
days, mild flavour. Use in salads & lightly cooked. Sow 
Autumn - Spring. 

WATERCRESS Nasturtium officinalis 
Perennial creeper thriving in shallow water or moist 


soil, Leaves and flowers used in salads and soups, high 
in vitamins and minerals. Sow Autumn-Winter. 


MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 
EMAIL: goodlife@earthgarden.com.au PHONE: (03) 5424 1814 
ONLINE SHOP: www.goodlifebookclub.com 
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Ist CHOICES Sam all $4.00 


SEED soin 
Not enough space? Simply attach a list. TOTALS 


BOOKS etc 


LIST CHOICES NEXT PAGE 
AND ADD TOTAL BELOW 


* $150 choose ONE of these books 
* $200 choose TWO of the these books.* 
Book details on page 14. Please tick your choice below. 


If your order is more than: 


D Growing Vegetables O Fridge, Freezer, Pantry Cl Surprise Freebie 


*If these sell out we may need to substitute with others. 


Please do not use pins or staples in your order. 


+ 
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TITLE 
A Year In A Bottle......................... 
Aquaponics in Australia. 
Art of Fermentation................. 
Art of Happiness... 
Australian Stingless Bees ............. $35.00 


Back Yard Farmer 
"The Swag - circle any 6.............. $87.00 


OR circle which Vol/No/s at $19.95 each 
1:3 3:4 5.6 758-9" 0 


Back Yard Farmer || $19.95 
Back Yard Ovens........................ $19.95 
Back Yard Ovens Vol 2.................... $19.95 
Backyard Beekeeping.................... $19.95 
Backyard Chickens, Coops 

& TEaetorS asia ak adl $25.00 
Backyard Duck Book..................... $39.95 
Backyard Poultry Naturally ........... $38.50 
Backyard Self-Sufficiency ............ $21.95 
Berry Boünty........ tte $29.95 
Biochar Revolution ....................... $34.95 
Blacksmith's Craft ....................... $24.95 
Bread River Cottage Handbook... $35.00 
Brilliant Breadmaking In 

Your Bread Machine .................... $19.95 
Build Your Own Wood Fired Oven$24.95 
Cheese Making Kit - Fresh.............. 
Chicken Drinker............................ 
Chicken Encyclopedia ................... 
Chicken Feeder with Cover . 

Chook wisdom..................... 

CITUS is oon 

City Permaculture....................... 

City Permaculture 2 ................... 

Cold Press Juice Extractor............ 
Compact Cabiiis............ een 
Cooking With Quinoa................... 
Divine Vegan Desserts................... } 
Down To Earth Gardening... $26.95 
Earth Garden Building Book ........ $49.95 
Earth Garden Water Book............ $19.95 
Earth Gardeners Companion 3..... $19.95 
Easy Aquaponics .................... $19.95 
Edible FrontYard........................... $24.95 
Essential Bushfire 

Safety Tips 3rd Ed... $29.95 
Even More Chook Wisdom........... $19.95 
Everyday Cooking for One........... $23.95 
Farmers Market Family Cookbook $19.95 
Field Guide to Australian Fungi...... $49.95 
Free-range Chicken Gardens ........ $24.95 


Gift Vouchers are available for any amount over $10 — add to total on page 15 


DON'T FORGET TO SEND THIS PAGE WITH YOUR COMPLETED ORDER FORM ON PAGE 15 


Qy $ 


TITLE Price Qty $ 
Fridge Freezer Pantry .........sccsssssees SUAS ni; 
Gardening Vertically............ yv o 2 
Good Life Bread Book 31999 i ^5 ies 
Gourmet Farmer.......................... $49.95 ^ — [7 
Green House Plans....................... $1995... r1 
Green Power Today |.................... 3999 es 


Green Power Today 2.....................$19.95 


Grow Something To Eat 
ery Days; aa eon A.D 


Growing Vegetables 
Handbook of Knots & Knot Tying. $19.95 
Healthy Soil Handbook.................. $19.95 
ON) a | SA a A cms $22.95 
Hodie Dry aeinn $24.95 
Home Farmer Volume | ............... $13.50 
Home Farmer Volume 2 ................ $13.50 
Home Sausage Making ...... . $20.00 
Home Smoking & Curing $29.95 
| Honestly Healthy......................... $39.95 
Honey, I’m Homemade .................. $33.95 
Housewife Superstar ................... $29.95 
How To Be Free... $24.95 
How To Make An Income 
Fionn YOUR Airola $33.95 
How to Make Cider, Mead, 
Berry and Fruit Wines ............... $22.95 
How to Store 
Your Garden Produce........ $19.95 
Jackie French Chook Book ........... $21.95 


Jackie French's Guide to 
Companion Planting - DUE April... $13.95 


Keeping Your Own 
Free-Range Pigs ........................ $24.95 
| Kitchen Gardener's Handbook...... $29.95 
Koepf's Practical Biodynamics........ $21.95 
Lentil As Anything...................... $32.95 
Lessons In Happiness 
From The Third World.................. $29.95 
Let's Propagate! ........ $35.00 
Long Way On A Little................... $44.95 
Magie Of Teà ist ss $24.95 
Making Mead, Cider, 
Berry and Fruit Wines.................... $22.95 
Market Basket - Small - NEW......... $39.00 
Medicinal Plants in Aust-Bush......... $69.95 
Microgreens Growing Guide.......... $14.00 
Moon Calendar.......................... $15.00 
More Chook Wisdom...................... $19.95 
Naked Food... $49.95 
Natural Building Companion.......... $77.95 


Natural Control of Garden Pests.. $21.95 


TITLE 

Natural Home 5 aE $19.95 
Natural Home Builder 

"The Stack’ Volumes |-4.................. $5020 


OR circle which Volume/s at $19.95 each 
| 27:354 


Nest Boxes For Wildlife ................. $24.95 
Pest Repellent Plants - 2nd Ed....... $29.95 
Plant Propagating Guide ................ $14.00 
Poly Tunnel - Large......... . $59.95 
Poly Tunnel - Standard... ... $39.95 
Preserving Meat.......................... $24.95 
uinea 3657.0. dH $29.95 
Raw Energy cud dub Dade $19.95 
Rosemary Gladstar's 

Medicinal Herbs............................ $18.95 
Sausage Making Kit .... ... $99.00 
Seed Collecting Guide .................. $14.00 
Shade Tunnel - Large...................... $59.95 
Shade Tunnel - Standard.................. $39.95 
Small Food Garden .......................... $29.95 
Small Green Roofs....................... $29.95 
Small Scale Poultry Flock............... $51.95 
Soil Fead.... ne ...$18.95 
Solar Food Dryer......................... $23.95 
Sourdough...........—. nce $35.00 
Starting from Scratch ................... $25.00 
Stoked! Cooking With Fire............ $59.95 
Stone House Construction............ $69.95 
Storing Home Grown Fruit & Veg. $12.95 
Sustainable Food....................... $45.00 
Sweets and Treats To Give Away.... $32.95 
Teach Yourself Henna Tattoo ........ $26.95 
The Owner Builder ........................ $45.00 
Theo & Co. Take 2... $34.95 
Those Dry-stone Walls.................. $39.95 
Thrifty Gardener......................... $35.00 
Vegetable Growing Guide ............. $14.00 
Veggie Burgers Every Which Way.. $24.95 
METAF usa desiaatbeled ese $19.95 
Warm House Cool House 2nd Ed. $44.95 
CET RE E T „$24.95 
Weed Forager's Handbook............ $21.95 
What's Wrong With 

My Vegetable Garden? ............. $29.95 
Wild Fermentation ........................ 
Wilderness Garden ........................ 

Wood Oven Recipes... 

Woodwork For Women 

Yoghurt Kit... ttem 


TOTAL PRICE 


Steve and I put 
string across the 
middle to help 
stabilise the base 
while we insert 
T-pieces for the 
middle tunnels. 
We ended up 
leaving the string 
in place as it kept 
the structure 
stable. 


The top pipe is tied in places 
Four misters are attached to 
the underside of the pipe. The 
down pipe is attached to the 
end and connected to a hose 
(resting on the rock!). The 
misters are connected to a 
timer that turns the water on 
at regular intervals. 


We basically used an old bathtub 
(which doubles as a wick bed) - set up 
a frame of pipe along the top rim of the 
bathtub with two arches made from 
bent pipe at either end. 

To help the frame keep shape while 
we added more bent pipe, we attached 
string to either side and stretched it 
across to the other side. This stabilised 
the structure during construction, and 
we actually left the string in place. 

We then divided the long side of the 
frame of pipe into thirds and cut slits 
and put T-pieces in to rejoin the pipe. 
We added more bent piping to create a 
stronger tunnel into the T-pieces. 

We then cut one length of pipe, to 
reach from one end to the other, and 
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The final product 

a few weeks later! 
Plastic thrown over 
the tunnel and tied 
at the end, and the 
seedlings thriving 
in a warm moist 
environment! Yah! 


The seedlings 
are watered 

in short bursts 
throughout the 
day. 
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tied it to the top of the bent pipes along the mid-line. e [tis transportable — we can use on other garden 


This pipe served two functions — strength and stability beds, on the ground, can be extended, all very 
-and a way to water the system. easily. 

We attached misters along the underside of this e [madeit with my great partner and kids, it was all 
pipe, four in total intermittently placed. We then invented ‘on the run’, as we went, and it was fun. 
attached a pipe to come down from this at one end, * It works! 


put a hose connecter on the end, connected the hose 
to it and a timer at the tap, and set it to turn the water 
on for a short period every few hours. 


Reclaim your back yard space © 
The last step was to place some greenhouse y y P a 


and turn it into a productive, 
food-providing, sustainable 
oasis. 


strength plastic over the top, tie it at one end to keep 
moisture inside, pot up some seeds and turn the 
system on! 

As I write this some weeks later, we have a 
fabulous mini greenhouse full of seedlings ready to 


In Back Yard Farmer 1 | you'll find 
how-to stories, recipes, chook- 
keeping advice and garden tips. — fi: 
You'll also meet some passionate 95 [ 
artisan food producers and back yard enthusiasts, all 
with unique perspectives and much to offer. Available 
from late March at your local newsagents, or you can 
order from The Good Life Book Club by phoning 
out (03) 5424 1814 — $19.95 plus $5 postage. Or go to 


e Itis a multi-functional greenhouse now, shade www.goodlifebookclub.com and order online. 
house later! Could even be used as a trellis! 


plant for spring — it works beautifully, and in our harsh 
Alice Springs summer I will replace plastic with shade- 
cloth once everything is planted out. 

Why do I love this little project? 

e Itis made out of something we may have thrown 


Subscribe today for a chance to win 
the ultimate FISKARS GARDENING PACK 
— two to give away — worth $500 each! 


Stay on top of the gardening with a fabulous 
FISKARS pack! There are two to be won, each 
consisting of a range of gardening tools to help 
you create a healthy, happy garden. All you need 
to do is subscribe to Back Yard Farmer by Ist 
August 2013 and you'll be in the draw! 


Each pack is worth $500 and contains... 


* PowerGear pruner * Easy Reach Pruning Wand 
* PowerGear lopper * Ergonomic Garden Spade 
* PowerGear hedge shear * Ergonomic Garden Fork 

e X15 Chopping Axe * Large Lawn Rake 


To subscribe, please go to 
www.thebackyardfarmer.com.au or phone (03) 5424 1814. 


*Every new or renewed subscription will be eligible to go in the draw. Competition closes Ist August 2013. The winners will be notified 
and the results published on our websites. Personal information for Earth Garden Books use only. Open to Australian residents only. 
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FUNDAMENTALS 


throughout most of the warmer months of the year 

you can't go past beetroot. It's a good old hardy 
favourite and has a range of uses in the kitchen, and 
while you're waiting for the roots to plump up, you can 
harvest the leaves and use them as you would silver beet. 

Beetroot wasn't always grown as a root vegetable. 
It wasn't until the Sixteenth Century that the root was 
consumed — before that it was used for extracting sugar. 
Once picked though, the sugars quickly turn to starch, 
so they're best grown in the home garden so they can be 
picked and eaten immediately. 


PREPARING YOUR SOIL 
Beetroot is a biennial plant, producing seed in its second 
season. They need warm weather, but they are quite 
tolerant of a range of conditions, including light shade, 
but they don't tolerate frost. They prefer a neutral to 
slightly alkaline soil, but if it's 
too acidic, just add some lime 


Fe A GREAT quick growing vegetable to grow 


_ GROWING GREAT BEETROOT 
i An easy-to-grow essential in any vegetable gard 
. beetroot is remarkably versatile and tasty. Wendy Bart 
of Nairne, South Australia, lifts the lid. 


it should be perfect for the beets. When the bulbs are 
beginning to push up through the soil I sprinkle a little 
wood ash or sulphate of potash around the base just 
to give them the extra nutrients they need to develop 
plump beets. 


Soak the cork-like seed in water overnight to hasten 
germination and then sow direct into garden position, 
pushing them into damp soil about one to two 
centimetres deep and two centimetres apart. Often 
several seedlings arise from each seed, so thin them out 
to allow for well-formed bulbs. They can be grown in 
seedling trays to be transplanted later, but do it soon 
after germination because they don't like their roots 
being disturbed. 

They should germinate within a week in warmer 
weather. Depending on variety you can plant them about 
10 to 15 cm apart in rows 20 cm 
apart, and planting between 


or dolomite. Beetroot loves plenty of other slower growing crops is 
Beetroot is a great crop to a great way to maximise space. 

plant after a crop of broccoli, p hosp horus and p otassit u Baby beets can be planted 

cabbage, sprouts, cauliflower, an excess of n itrogen C much closer together and are 

sweet corn or tomatoes, as the pi ideal for pots or the space 

soil will have been previously and bone will result in Pp! ^ challenged garden. 

heavily manured and have leafy gn owth at the expen: Sow seeds during 


enough nutrition for healthy 
growth. Avoid adding manure 
as it will interfere with root 
formation; add plenty of well- 
rotted compost instead. And hill up the soil before sowing 
seeds or planting out individual plants as this will provide 
adequate drainage and room for the bulbs to grow. 
Beetroot loves plenty of phosphorus and potassium, 
but an excess of nitrogen as in blood and bone will result 
in plenty of leafy growth at the expense of large bulbs. 
If the soil for the previous crop was high in nutrition, 


large bulbs. | 


spring, summer and autumn 
in cooler climates with the 
earlier crops producing larger 
bulbs due to the warmer 
weather. In areas with mild winters, avoid sowing in 
autumn because the shorter day length and milder 
conditions can cause plants to bolt to seed early. 


CARING FOR YOUR BEETS 


Maintaining soil moisture is important for well-formed 
beets so in the early growth stage during warm weather 


always grown as a root - 


egetable. It wasn't 


rch — May POERA EARTH 


is, 


iL 


Wendy with two of her beetroot varieties. 


keep a close eye on the soil. It will be hard to mulch 
small seedlings but you could delicately spread some 
compost; I’ve even spread lawn clippings around them. 
Water deeply and less often to encourage bulbs to send 
their taproots deep into the soil. Once plants are large 
enough, mulch well with well-rotted straw to protect the 
developing bulbs from extremes in temperatures and 
maintain soil moisture. 


Beetroot are ready to pick after a couple of months, 
depending on what size you prefer, but they can become 
woody if left too long, so pick before they reach 10 cm in 
size. A mid-autumn crop can be left in the ground over 
winter to be picked as needed, therefore you won't have 
to harvest your entire crop at the same time. 

In warm weather you can expect to be picking 
your beetroot as early as five to six weeks after sowing 
seedlings and eight to ten weeks after sowing seeds. 


Ifthe soil is too alkaline, boron and manganese deficiencies 
can occur, resulting in poor root development, but 
otherwise beetroot is relatively disease-free. 

There are a few management problems like erratic 
watering causing woodiness and the deficiencies 
mentioned above, but good soil preparation should 
see you picking the sweetest coloured bulbs in no time. 
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j steamed and. j 


Beetroot can be grated into salads, 
baked, steamed, boiled, pickled or preserved, but 
remember to wear gloves when handling them. 


Watch out for any holes in the leaves as you may have 
some chewing insects lurking about. Spray leaves with 
pyrethrum spray or a spray made from chillies, which 
will irritate them enough to make them look elsewhere 
for their tucker. 


Beetroots grow well in the company of onions, kohlrabi, 
lettuce, spinach, dwarf beans, cabbage and silver 

beet and usually they tolerate most plants well. Avoid 
planting them near climbing beans because they'll block 
out necessary sunlight needed for healthy growth. 


Gone are the days when you could only grow the 
traditional red beetroot. There are varieties like Chioggia 


beetroot Kelish 
2 teaspoons olive oil à; 
ił tablespoon sesame seeds 


- l teaspoon ground cumin 


2 medium beetroot, peeleg & 
grated 


1 teaspoon brown: ugar. 


Toss cumin and sesame seed 

in a pan until slightly browned 
then add oil, beetroot and 
sugar and stir. Add wine and - 
simmer for a few minutes. This 
is a tasty accompaniment to a 
lamb dish. 


(candy striped heirloom beet from Eden Seeds) with red 
and white rings inside which make it attractive in salads. 
Golden beetroot is a gorgeous gold-yellow colour and is 
tender, sweet and doesn't seem to become woody with 
age. There is also a cylindrical beetroot (Cylindra — Eden 
Seeds) which is a dark red colour and grows to 25 cm. 

If you're after a traditional large red beet, try 
Detroit, which grows to about 75 mm. If you're after 
a good roasting or pickling one, try Globe. Burpees 
Golden has sweet roots and leaves — it's great for 
salads and has the added benefit of not bleeding 
colour everywhere. Chioggia and Burpees Golden are 
available from Good Life Book Club*. Digger's Seeds 
have a beetroot heirloom mix which contains several 
varieties which might be good for anyone who is new to 


growing beetroot. 

Beetroot can be grated into salads, baked, steamed, 
boiled, pickled or preserved, but remember to wear 
gloves when handling them if you don't want your hands 
stained, although you can remove colour with lemon 
juice — that goes for benchtops too. They contain 
valuable antioxidants and are a great source of the B 
vitamin folate, which is important in the early weeks of 
pregnancy. 

So remember to set aside a small space in your 
garden for beetroot this season because they are 
certainly a rewarding and easy vegie to grow. 


*Call (03) 5424 1814 or go to www.goodlifebookclub.com 
to order online. 


cloth menstrual 
incontinence pads 


www.rad-pads.com 
0408 517 796 info@rad-pads.com 


od]; 


C- 


Disposables 
Ongoing costs 
Big business profits 
Chemicals in manufacture 
Disposable, into landfill 
Comfortable? 
Inconvenient — buy from shops 
Made where? 
Cost to your health? 


„compared to..... Rad-Pads 
Minimal on-going cost 
Woman friendly 
Organic options 
Re-usable, not in landfill 
Comfortable! 
Convenient — always on hand 
Australian made 
Minimum chemicals, no plastic fibres pa 


YOUR FUTURE, YOUR CHOICE! 


PERMACULTURE DESIGN COURSES 


Southern Cross Permaculture Institute 
mm With RICK & NAOMI COLEMAN Dip Pc 
M. * Residential 13 day course on established site 
| with internationally recognised teachers 
Í ° 7710 Bass Hwy Leongatha, Victoria 
* Next PDC: Easter 2013. Friday 29 March to 
Sunday 14 April 2013, 8.45am-5.30 pm daily with 
middle weekend off, starting 6pm Good Friday. 


southern cross 
pe troni wa 
INSTITUT 


Call 5664 3301 or email scpi@activ8.net.au for more info 
Or register online at www.southerncrosspermaculture.com.au 


Cost: $1090. Includes morning tea, lunches & beverages. Free camping. 
Work exchange available. First 10 people get free Mollison book. 
Discount for couples. Special Group Offer: 4 for the price of 3. 
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RDEN RECIPES BY GARY THOMAS + 


JOURNEY TO THE CENTRE OF THE SLOW FOOD WORLD:TERRA MADRE 


Is Italy the centre of good food on earth? Gary Thomas, the gardening chef from 
Daylesford, Victoria, journeys to Turin, the centre of the international Slow Food movement, 
and finds he is amongst friends. 


9M LOOKING at a truly mind boggling array of 
pumpkins and zucchini — many shapes, many 
colours, many sizes. There must be over 150 on 
display, all with provenance, botanical, and tasting notes 
attached. 

I just wander amongst them for a while, touching, 
caressing really, and marvelling. The exhibition 
attendant sees my fascination, wanders up for a chat, 
learns I'm from Australia and points out the three 
varieties sourced from home: Jarrahdale, Queensland 
Blue and Tristar. 

"But if you like this, he says, "you should come to our 
main event in September — we have over 500 varieties on 
display there." He then shows me a photo of that year's 
biggest pumpkin competition winner (fair dinkum, you 
couldn't fit it in a ute tray), and offers me a spread of seeds 


Amazing butter from the Nordic Food Lab. Note on the ri 
a small vial containing garum derived from grasshoppers: 
"Reminiscent of Vegemite", said one Australian. 
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ght Flavoured Cyprus sea salt 
flakes from Sweden. 


to take home and grow. I decline the seeds, of course, 
explaining how Australian customs don't allow it, but 
otherwise wander off deliriously happy. 

I decide to have lunch in the delegate's room; it seats 
around 600. I sit down randomly and say hello. Around 
me are a yoghurt maker from Iceland, two Manna Gum 
collectors from Brazil and an almond grower from 
Southern California. I have fun convincing them that 
Sydney is not the capital of Australia, learn the basics of 
tapping Manna and listen to the saga of Iceland's fight 
to stop English ships tapping out the local cod stocks. 
Every day it is something new. 

I move on to my next workshop, an explanation by 
the Nordic Food Lab of their work in investigating and 
understanding the microbial world as it affects food. We 
are given butter cultured with two bacteria selected for 


Winner of one of the newly instituted Slow Packaging 
awards. The sausage is dipped in beeswax. 


specific purpose. The first blooms rapidly and forms 

cell walls that trap moisture, the second kicks in late and 
develops flavour. The butter is extremely light, melts on 

the tongue and tastes superb. It is, quite simply, the best 
I have ever eaten. 

This is a snapshot of Terra Madre 2012, the bi-annual 
conference and exhibition of the International Slow 
Food Movement. 

There are a few hundred representative stalls 
displaying wares from various food producing 
communities across the globe. Basically, all these people 
are agricultural peasants, and Slow pays for them to 
come to Turin, display wares, and tell us their stories of 
production. 

In this way, we first-world consumers get to connect 
directly with producers, without the influence of the 
various levels of wholesaling that usually intervene. 
Sometimes this leads to direct commercial deals 
between, say, a restaurant chain and Mexican blue 
cornmeal growers; or a branding trust, for example, that 
northern Australian barramundi is fished along proper 


One of over 150 cucurbits on display — the Moon pumpkin. 


sustainability model lines. 

At the least, we all come to have a better 
appreciation of the effort behind the product, and a 
renewed commitment to pay the fair and right price for 
the foods we purchase. 

Of the many conference subjects, the best 
subscribed, as always, is about children's food education. 

Stephanie Alexander is the keynote speaker this 
time, outlining the details and success of her Kitchen 
Garden program throughout Australia. It is the only 
program of its type and scale funded by state and federal 
governments. 

Having children fortunate enough to work from 
this curriculum myself, I am able to speak to many 
people from around the globe on the details of how it 
runs. They are very envious, and there is no doubt that 
Australia is now an absolute world leader in this field. 
There is a lot of love in the room for Stephanie this day, 
and well deserved too. 

In 2010, Slow took on the task of developing 1000 food 
gardens for Africa, under the premise that there can be no 
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«Women too can own and Inherit Lan 


Lr 


Not pepper 

— these are the 
black chickpeas, 
which are still 
grown in a couple 
of narrow valleys 
in central Italy. 
Slow supports 
their continued 
production for 


“Give Women Land and Make Hunger History" 


biodiversity. 
One of the political messages printed in 
support of African farming by Africans. 
There is an attempt by foreign investors 
currently to buy up large tracts of arable 
land for export purposes. 
true enjoyment of food until all people can have freedom a lot of legwork required to note and log some hundreds 
from hunger. This target was achieved in two years, and of other food products at risk of extinction here. All 
is a good example of the developing trust between the suggestions from Earth Gardeners are very welcome. 
network of localised food-producing communities around The associated Salone del Gusto exhibits thousands 
the globe and restaurants, food-focused organisations of foods, both raw and value added. I am quite taken 
and Slow Food convivia. We provide the means, they with the black chickpea of Puglia, grown now only 
supply on-ground labour and knowhow. in a few remote valleys. The chickpea is a Presidia 
International president Carlo Petrini, a very popular product, which means Slow pays these farmers to keep 
man within the movement, is re-elected unopposed, and growing the variety in support of diversity. Perhaps 
announces some initiatives. unsurprisingly, it tastes like a chickpea. 
Firstly, to now create 10,000 food gardens in Africa The traditional black salt of Hawaiian Islands is 
by 2016. We will have a discussion about how this idea is created by laying sea salt to dry on top of the charcoal 
best expressed by Australia. created from burning palm trees — it is striking in 
Secondly, to double the number of active convivia colour. 
and food producing networks, also to 10,000. It is really good to see a huge rise in participation 
Thirdly, in defence of biodiversity, to catalogue from food communities throughout the Balkan and 
10,000 foods and products for inclusion in the Ark of Russian regions. Smoked cheese extrusions, vertical- 
Taste, an increase from the 1400 listings we have at this grilled pastry cones, red chicken páté, pit pickled 
moment. cabbage — all a revelation and a challenge. 
Only six of these, in fact, are from Australia, so there is And, finally, that day arrives when this adventurous 
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omnivore gets given the taster he just can't finish. Boji 
is a product of some valleys in Turkmenistan. It is made 
from fermenting the water used to soak the bulgur 
wheat. The water becomes like an extremely thick 
yoghurt, and is very sour. It is used there as a winter 
tonic, and is clearly an acquired taste. 

Slow Food is a philosophy of life, a philosophy familiar 
to Earth Gardeners, the permaculture and relocalisation 
movements and the organic sector. The particular joy I 
feel at Terra Madre is the sense of camaraderie; that Iam 
surrounded by people from across the planet who share 
my ideals, visions, and work plan. 

The Italians who started the Slow Food movement 
talk in terms of those who "get it", and those who simply 
can't. Australia's challenge is to make sure that those 
who do get it maintain a leading role in the present 
activities and future direction of the organisation. 

Terra Madre will run again in 2014 — I hope to see 
you there. 


Balsamic — the real deal. This is genuine 
traditional balsamic vinegar. The lovely 
people at Acetaia Del Christo are the 
world's largest producer. Their total 
output is 600 litres a year. This bottle is 
25 years aged. Talk about value adding! 


EXTEND YOUR GROWING 
SEASON WITH... 


Put up an Easy Poly Tunnel to get your 
greens growing — for less than 60 bucks! 


Easy Tunnels provide year-round protection against cold, late 
frosts, heavy rain, biting winds, and strong sun. 

Easy to use! One piece design, quick and easy to erect. Opens 
and closes like an accordion. Drawstring ends allows access 


* Protect your plants from pests, and reduce the risk of disease. 


* Warms the soil for quicker earlier growth. 
* Retains moisture for healthier growth with less watering. and ventilation. Folds away neatly after use 


Easy Poly Tunnel 

The tough UV stabilised 150 micron polyethylene forms a complete barrier, retaining 
humidity and warmth while protecting against frosts, harsh weather and pests. 
Standard: L300 W45 H30cm Giant: L300 W60 H45cm 


Easy Net Tunnel 

Conserve water, protect against insects, and grow a bigger, healthier vegetable crop 
with the Easy Net Tunnel row cover. Galvanized steel ribs make a sturdy tunnel. The 
drawstring closure allows for greater net coverage. 

Standard: L300 W45 H30cm Giant: L300 W60 H45cm 


Available now from The Good Life — go to 
www.goodlifebookclub.com or call (03) 5424 1814 
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T'SWORTH it just for the aesthetics of seeing the 

warm translucent colours of summer lined up on 

your shelves after the harvest season. Eating the 
bottled sunshine through winter and spring seems a 
bonus. 

There are two methods of bottling — the more 
common is the ‘hot water bath’, where you put bottles 
packed with fruit or tomatoes into a tub of hot water and 
hold it at a temperature for a set time. The other is using 
pressure cookers to raise the temperature above boiling 
point. This is best suited to the less safe low acid foods 
like meat and vegies (see Earth Garden 162). 

Using a hot water bath is safer for the more acid 
foods. Their natural acidity kills most bacteria, so they 
don't need such high temperature treatment. 

Low acid foods include all vegetables and meats. 
The other end of the scale is the acid foods like tomatoes 
(a fruit), peaches, plums, berries and so on. Some, 
like pears and figs though, need added lemon juice for 
enough acidity. 

The reason to use a hot water bath is to kill yeasts, 
mould, enzymes and most bacteria. They keel over 
between around 77*C and 100*C. Killing the nasty 
Clostridium botulinum bacteria needs a higher 
temperature though, or a slightly acid environment — 
hence the preserving of vegies as pickles and relishes. 


WHAT GEAR DO YOU NEED? 


Bottles — either the trusty old Vacola numbers, tough 
enough to withstand a nuclear blast, or standard twist 
top jars with intact metal lids (not plastic). These aren't 
recommended by modern ultra-cautious experts, 
but work perfectly well for us ye olde preserving 
practitioners. Just remember they are a tad less robust 
than a heavy Vacola jar. You can also buy new lids for 
them. Treated well, a simple glass jar can last a lifetime 
of reuses! 

Let's first start with the standard Vacola jars 
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that you've inherited or found at the local op shop. 
You'll need rubber seals, metal lids and spring clips, 
available online (and cheaper than at supermarkets), a 
thermometer and a large pot or drum. Buy stainless lids 
if you can afford it. They'll outlive us! 

If you don't have a large preserving pan, a Vacola 
automatic, electric or old stove top model, use a cut 
down 20-litre (five-gallon) drum — or when you get 
really organized with doing 50 bottles at once — a cut- 
down 44-gallon drum! To stop the jars cracking on the 
direct heat, you'll need a trivet in the bottom or a folded 
cloth. Make the drum tall enough to put a lid on when 
the jars are inside. 


STANDARD BOTTLING METHOD 


Stretch a wet rubber ring around the jar's top. A wide- 
mouthed jam funnel or a homemade job (a cut down 
plastic bottle, for instance) will make it easier to fill the 
bottles and keep the ring and jar top clean. The tiniest 
bit of muck can stop the bottle from sealing. 

Ignore the books that tell you to blanch, peel and cut 
the fruit up to look pretty. You don't want to win a prize 
at the local show. Cut good sound fruit or tomatoes 
into chunks, skin and all, whack it in, squish it down a 
bit with a wooden spoon handle or just thump it down 
with your hand. Leave about one or two centimetres 
of headspace. Fill any air spaces between the chunks 
with water, a sugar or honey syrup or fruit juice. For 
tomatoes, use salt brine. I just add a half a teaspoon 
of salt on top and squish the tomatoes until their own 
juice fills the air spaces. You can do the same for fruit by 
adding a teaspoon of sugar or other sweetener if the fruit 
is juicy enough. There are many safe shortcuts in this 
game. 

Now, run a wet finger around the rubber seals and 
gently seat the lid on with a little twist. Hold the lid in 
place with (one only) spring clip. Fill enough jars to load 
the preserver. 


Stretch a wet rubber 
seal onto the Vacola 
jar, making sure to 
keep it untwisted. 


Squish or fill with 
Syrup or juice (for 
fruit), or brine (for 
tomatoes):to expel air 
pockets, and then clip 
the lid down. 


Bump the fruit down ^, 
into the jar leaving 

12 mm headspace at 

the top. Use a wide 
mouthed funnel to keep 
the sealing ring clean. 


This old stovetop Vacola 
drum can hold six jars 
for processing. Fill 

with water and keep a 
thermometer in the well 
to adjust the temperature 
over the processing time. - 


The Vacola lids and clips are specially made to let air 
out during heating but not in again when cooling. Then 
you have a vacuum space inside the jar's top when it's all 
done to hold the lid down. Remove the clips only after 
the contents are properly cooled. 

Vacola jars come in many sizes and the small 
one-pint jars need less preserving time than the 
four-pint jars. Each fruit has a slightly different 
time and temperature recommended. If your fruit is 
more dense, such as a pear pulp rather than pieces, 
you'd need to heat treat it for an extra five or ten 
minutes. 

If you don't have an automatic electric preserving 
pan, use a thermometer that you can leave in the water 
and check it occasionally. If the water gets too hot, you 
often lose content from the bottle rather than just air. It 
also makes the fruit float — meaning you'll never win 
that first prize! 

Sit the filled jars inside your preserving pan and add 
cold/warm water to at least two-thirds of the way up 
the jars’ sides. Bring the temperature up to 92°C slowly 
over 45 to 60 minutes. Hold at this temperature for 45 
minutes for the smaller jars, and one hour for the jars of 
around a litre capacity. 

The accepted temperature used to be between 
77°C and 88°C (depending on the fruit) raised over 
45 minutes, then held there for half an hour (smaller 
bottles) which is what I’ve used for donkey’s years. I’ve 
never had problems with fruit going off. 

However, the Vacola company now covers its 
backside and suggests 92°C for 45 to 60 minutes. When 
you take the bottles out, put them on a wooden board or 
a newspaper so they don't crack on a cold surface. Let 
the air get around each bottle and only take the clips 
off when cold. I tap the lids with a clip. A dud seal will 
say "thonk" rather than "pink". You'll get the hang of it. 
These "thonk" jars can be retreated after you've checked 


the rubber ring. 

The books say to use the rings once only but I, 
being an enthusiastic re-user, give rings three or four 
extra lives. You just need to be careful breaking the jar's 
vacuum lock so as not to damage the rubber. Gently 
prise up the lid with the blunt end of a spoon handle 
or similar. Vacola sells tools for this, for lifting hot jars 
out of the water, caps for sealing opened bottles and 
even thingies for easily de-pipping plums, peaches and 
processing pears. 


USING NORMAL JARS 


Using normal twist top jars (like born again spaghetti 
sauce jars) is much the same as Vacolas. Check the 
lids are in good nick. Keep the rims and lids clean 
while filling, leave a thumb nail deep headspace (one 
or two cm), tighten caps on, place in water bath and 
heat treat. They don't express air like the Vacolas do, 
but the air space is still sterilised during that time. 
Some people turn the jars upside down when the 
bottles are taken out. This gives the lids an extra hit of 
heat treatment. 


TOMATOES 


For tomatoes, some modern low acid varieties will need 
a teaspoon of lemon juice or a pinch of citric acid to 
change the pH. Tomato paste, passata or soups that are 
boiled can be funnelled directly into sterilised jars and 
then the sterilised (boiled) lids are tightened on. This 
method works without the need for the hot water bath 
treatment. 

When you get good at basic bottling, try pickling 
onions and gherkins, bottling relishes and chutneys, 
plum syrup, lemon butter and even mince spread. With 
pressure cooker preserving of vegies, solar drying and 
the seasonal garden offerings, we need never enter a 
supermarket again! 


Mud Brick Renders and Finishes 


4 Timber Stains and Oils 


Porter’s Paints (Approved Retailer) 
_ Haymes Paints 
a Low Odour Floor Coatings 

& Maintenance Systems 

Ouikco: 


[Oat ende 
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Septic Smells? 


“Septic Rose" simply slips onto your roof vent to 
prevent septic odour. Earth friendly. 

The replaceable activated carbon 

filter efficiently adsorbs H2S (rotten 

egg gas) for up to 3 years. 


$75 + p&h. All Australian. xs 
Septic Rose works really well! Ha 
W: www.septicrose.com 
E: septic. roseyahoo.com.au 
M: 0488-681-085 
T: (03)62 535390 


mi. 


Tama stores some bottled sunshine. 


Bottled fruit and tomatoes are a great way to store the summer harvest when the garden and orchard are in slumber. 


HOME STUDY =: 
Alternative, high quality 


N EW Courses! | 400+ courses to study online, by CD 
Natural Health | or traditional correspondence: 

Care for Animals i 

Therapeutic Human Nutrition, Pet Care, | 

Nutrition Adolescent Psychology, Ornithology, 
Family Entrepreneurship, Photographing People, 
Counselling Self - Sufficiency, Creative Writing, 
Dramatic Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 

Poetry ... and more! 


ACS Distance Education est 1979 
w: Www.acs.edu.au p: (07) 5562 1088 
e: admin@acs.edu.au 
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THE EDIBLE 


WATERCRESS FORTHE WITTY 


One of the easiest of plants to grow, in even the tiniest home, 
watercress is not only packed with flavour and nutrition, - 
but was also said to promote wit. Earth Garden co-founde 
Keith Smith, of Artarmon, NSW, examines the cultivation and 
virtues of “scurvy grass’. | 


It is recommended as a Kind of Specific in the 
Scurvy, and is eaten in great Quantities by many 


with that Intent, and that with very good Success. 


— John Hill, A History of the Materia Medica, London, 1751. 


Watercress (Rorippa nasturtium — aquacatum) is an 
aquatic mustard family plant with small, dark green 
heart-shaped leaves and floating hollow stems with a 
crisp and refreshing peppery taste. Just lately watercress 
seems to be the garnish of choice in many dishes served 
in Australian restaurants. 

Watercress is found throughout temperate to cool 
areas of central and southern Europe and West Asia 
and grows wild in streams in Britain, North America, 


You can harvest 
watercress in six 
or seven weeks 
after planting. It's 
best to cut off the 
leaves before they 
flower, after which 
the leaves develop 
a strong, bitter 
taste. Cut and 
come again every 
couple of weeks. 
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GARDE 


Australia and New Zealand, where plants grow strongly. 
Plants have smooth creeping or floating stems and roots 
form at each node below the water. In summer tiny 
white flowers cluster at the top of the plants, producing 
minute seeds. 

The Latin name nasturtium, according to Pliny the 
Elder (79 AD) was derived from nasus tortus, meaning a 
twisted nose, due to its pungency. It was called crease or 
creese by the Anglo-Saxons, cresson de fontaine in France 
and wasserkresse in Germany. 

English writers were enthusiastic about the effects 
of watercress or 'scurvy grass. In The Garden of 
Health (London, 1579), physician William Langham 
recommended that his readers (and patients) 'Eat Water 
Cresses often to have a sharpe and ready wit’. In my 


Watercress is a good 
source of vitamins A, 

DT, B6, BT, Cond 

E, and contains iron, 
calcium, folic acid, iodine, 
magnesium, phosphorus, 
silica and zinc. Little 
wonder that it was 
traditionally a homely 
remedy for scurvy. 


p pu JJ VJ"... uu cu 


edition of The English Physician (London, 1788), the 
eccentric astrologer-herbalist Nicolas Culpepper wrote: 
"Those that would live in health may use it [watercress] if 
they please, if they will not, I cannot help it.' 

Writing in 1944, Australian nurseryman Herbert 
Rumsey remembered that a Mrs Gould, who had a 
crockery shop, grew watercress in a running spring at 
the back of shops near the Royal Hotel in George Street, 
Sydney. 

Watercress is a good source of vitamins A, B1, B6, 


Lately watercress seems to be the garnish of choic 
in many dishes served in Australian restaurants. 


B17, C and E and contains iron, calcium, folic acid, 
iodine, magnesium, phosphorus, silica and zinc. Little 
wonder that it was traditionally a homely remedy for 
scurvy. Juiced in the blender watercress has a tangy 
flavour and high sulphur content. 

Make sure you thoroughly rinse garden watercress 
under running water before eating. The leaves and 
fleshy shoots are crisp and add a tangy, spicy taste to the 
classic watercress sandwich, salads, soups and stir-fries; 
or it can be chopped up in omelettes and scrambled or 
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boiled eggs and will liven up dishes containing potatoes, 
cottage cheese and tomatoes. 

I recently discovered that watercress was 
traditionally grown in streams and water sources 
near grain-grinding water mills around the villages of 
Donhead Saint Mary and Donhead St Andrew, where 
my mother's Bugden family originated. Plants were 
cut by hand and put in hampers called ‘flats’ or in 
withy baskets woven from flexible willow stems (Salix 
species) that grow along the Nadder River. When trains 
first came in the nineteenth century, watercress was 
taken north to Semley Station in hand carts and sent 
to market in London or Midland towns. Long strips 
of watercress beds survive today around Donhead 
and Ludwell (site of an Iron Age hill fort) and one at 
Charlton Mill covers six acres. 

Donhead is about three kilometres from Shaftesbury, 
across the border in Dorsetshire. In the Middle Ages, 
when it was called Dunheved, the farms and villages 
in the area were the property of 
the Abbess of Shaftesbury. The 
Domesday Book (1086) records 
eight mills on her estate. In 1838 
my great great grandfather Thomas 
Bugden came to Australia as an 
indentured servant to work for 
William Macarthur at Richlands, 
near Taralga, New South Wales. 

Most market crops of 
watercress in England today are 
grown in Hampshire in prepared 
beds fed by chalk or limestone 
springs. Elsewhere they are 
cultivated hydroponically. From 
the nineteenth century watercress 
production flourished in the area 
around Alresford, near Winchester 
in Hampshire, where a watercress 
festival is held each May. 

Back to the virtues of watercress — but first a 
warning. Since ancient times, watercress has been 
gathered from the banks of shallow running streams. 
Because of the danger of infection from contaminated 
water, this is no longer safe. Do not pick watercress from 
streams contaminated by sewage or where dogs play 
(because of the danger of tapeworm) or where livestock 
graze, especially sheep, source of the liver fluke parasite. 


VARIETIES 


BROWN OR WINTER WATERCRESS 
(Nasturtium microphyllum) is a hybrid with dark brown- 
purple leaves that is frost hardy in winter but is sterile 
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and does not produce seeds. 


LAND CRESS OR UPLAND CRESS 

(Barbarea vulgaris) forms a rosette of leaves and small 
clusters of edible yellow flowers in ordinary garden soil if 
you keep it plants watered. 


GROWING 


Watercress is a perennial plant that actually appreciates 
‘wet feet’. 

Not many people have a clear, shallow and unpolluted 
creek running slowly through their garden. You can grow 
watercress in a clear pond that is frequently flushed with 
clean water, but it is simple enough to raise plants in pots 
or containers sunk into the earth and almost covered 
by water. While the root is immersed and draws its 
nourishment from the water the edible shoots and leaves 
grow above the surface as in nature. 

Dedicated gardeners have found ways to grow 
watercress in old barrels, 
birdbaths and buckets, baths 
and basins, plastic wading 
pools and even the proverbial 
kitchen (or laundry) sink. 

You can grow watercress on a 
small scale on a balcony or in 
a courtyard in pots on a tray of 
water. 

To start cress from seed, 
prepare a potting mix in 
ceramic pots or trays that is 
about one-third sand and sow 
the tiny seeds thickly. Seeds 
germinate within ten days and 
will be ready to transplant to a 


Hove Mle Ute 
pm A |  . cool shady spot in a couple of 
jid weeks. Add gravel to the top of 


pi : pte 
" the container to keep the soil in 


place. 

Otherwise buy healthy plants and immerse them in 
water in a glass jar, changing the water until roots form. 
Transplant to a container or moist garden bed. When 
plants are growing well you can propagate more by 
taking stem or shoot tip cuttings. 

You can harvest these fast-growing plants in six or 
seven weeks after planting. It's best to cut off the leaves 
above water (rather than bend or cut them) when shoots 
and leaves are about 18 cm high and before they flower, 
after which the leaves develop a strong, bitter taste. Cut 
and come again every couple of weeks. 

Watercress is a good plant to grow in conjunction 
with aquaculture and as a cash crop to sell to cafés or 
restaurants. The seeds also make delicious sprouts. 


It is simple enough 
to raise watercress plants in 
pots or containers sunk into the 
earth and almost covered by water. 


Make a difference. Adopta battery hen. The Owner Bu i ld er magazine 


“Do you. ie. 
dream of building ` 


your own home? 


A copy of The Owner Builder magazine 
every two months will provide you with 
technical advice and regular inspiration. 


ao Available from newsagents or subscribe direct. 
www.homesforhens.net B www.theownerbuilder.com.au 
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WITH JACKIE FRENCH 


f [7 you have a question about molasses, macadamia or Madagascan Monkey Fruit, _ 
: Ns email Jackie at jackiefrench72(Q gmail.com. ue 


GROWING BUNYA PINE and avoid anything that will compete with them, as just 
IN THE SOUTH about all the companion trees I could recommend also 


grow much faster than bunyas in a cool climate. 

Bunya trees quickly develop a long tap root. Allow 
for this when you are planting them out and transplant 
them carefully. The young trees are prickly and stock 
usually leave them alone. But they can be knocked back 
by frost, and some protection is needed for the first few 
years in frosty areas. Make sure the young trees are kept 
moist and free of weeds and grass: in the wild they grow 
in bare ground under a parent tree and you should try to 
duplicate this. 

Hi Peter, As for companions — bunyas naturally grow here 
with other shrubs and sub-shrubs that 
like damp gullies. Once the 
tree is about two to three 
metres tall, plant whatever 
you like around it, as 
the bunya will, over 
time, be able to out- 
compete them all. 
Ours has almonds, 
grapes, callistemon 
and sometimes 


Hi Jackie, 

Greetings from the Mornington Peninsula. I have 
accrued a dozen bunya seedlings from trips to the 
Sunshine Coast to add to my food forest plantings here 
on our block, that has a sunny creek at the bottom of 
our rather hilly spot. I cannot find advice regarding 
preferable planting site characteristics. Your thoughts? 
Best wishes, 

Peter, Victoria 


With fingers and toes crossed, they should be fine, 
assuming you have a good site for them. Bunyas are 
supposed to be sub-tropical, and they do grow and crop 
much faster up north, but there are wild populations here 
in southern NSW — my grandmother could remember 
bunya feasts around 1900, and I know of wild trees 
further south than we are, too. The 
ones here grow wild in sheltered 
gullies, but there are 
also magnificent 


bunyas in i . 
Goulburn and chilacayote growing 
outside Canberra, under it, and a fig, 


* which isn't happy as it's 
too shaded, though it still 

gives some fruit. Bunyas 

also make great pergolas for 

climbers like chilacayote, choko and 

grapes to grow up once established, 

as long as there is deep fertile soil and 
moisture. But wait for the bunya to get 
to adolescence first. 


in frosty, windswept 
spots, and at least one of 
them is said to fruit. 

So the answer is, yes, they'll 
probably grow, assuming you have 
deep moist soil for them, or can keep 
the water up to them till they are about 
three or four years old. The one at 


the end of our dry paddock has been Dropping bunya nuts in a hot fire is 


through two major droughts with no an easy though dangerous way to 

watering. It stops growing when it's dry remove the nuts. You wait for the FRUIT 

and reaches skywards when it rains. first seeds to start shooting outand The next question is whether they'll fruit 
As bunyas grow so slowly I'd put them then pull the cone from the fire and or not, and that I can't answer except 

in plastic tree guards for a few years rescue the rest of the fruit. to say "possibly verging on probably". 
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It's possible that the sea wind may affect the 
fruiting potential — as far as I know little 

has been studied about bunyas in different 
situations, as they take so long to fruit few have 
the foresight to think of them as a commercial 
Crop. 

Possibly the most important question 
for you will be when will they crop, that is, 
within your lifetime, and I can't answer that 
either. In a frost-free, well-watered climate 
you might get nuts in ten years, or even earlier, 
though wild populations may not fruit every 
year, depending on drought or damage from 
cyclones and strong wind. The tree I planted 
from a seed about twenty years ago is now 
about fifteen metres high and not fruiting. It's 
still got a good way to go before it's mature 
though — eventually it should be at least 
twice as high, or more, and three times as 
wide. Bunya trees are either male or female. 
Ostensibly you need both to produce nuts, 
though I have known females to bear when 
there is no male in the vicinity. But there's a 
good chance that our lone tree is a male, and 
so may never fruit. (We do have a few much 
younger bunyas planted too.) 

Our bunya is safely down the end of the 
paddock, away from cars, roofs and casual 
walkers-by, as Bunya Pine produces enormous 
pinecones, weighing up to twelve kilos, with 
the nuts, up to thumb size, contained in the 
cone. You'll need a hammer to husk them and 
probably sturdy gloves too, as the cones are 
sticky inside. 


HARVESTING 


An easier but dangerous way to remove the 
nuts is to drop them in a hot fire (the way we 
did as kids) and wait for the first seeds to start 
shooting out. Pull the cone from the fire and 
rescue the rest of the fruit. Alternatively, you 
can try the same process in the oven, set at 
about 200°C for about ten minutes. Slit the 
skin so they don't explode in the oven. Boiling 
for twenty minutes is much safer and just as 
good. Peel once the nuts are cooked. I have 


The conical Bunya Pine is safely down the end of © 
the paddock, away from cars, roofs and casual $i 
walkers-by, as Bunya Pine produces enormous 

pinecones, weighing up to twelve kilos. 
Photo courtesy of Jackie French. 
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The shells of 
the Macadamia 
are so hard 
that even 
Sulphur-crested 
Cockatoos can't 
open them. 


Photo courtesy of Jackie French. 


tried them fried in a little oil with garlic — very good 
— or with ground black pepper. 

Bunya flour is made by boiling the nuts in their 
husks for twenty minutes, then hulling them, drying 
them and grinding them. Use the meal for cakes and 
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Macadamia tetraphylla: the macadamia is growing with a grove of haz 


& 


elnuts and avocadoes. 


pastry, like almond meal. 

To store bunya nuts, husk them, dry them in the sun 
for a day, then place in sealed, dry jars until you need 
them. Alternatively, simply store the cones in a dry place 
where the rats can't get at them. In precolonial times 


You can't just bash open tetraphylla 
macadamias — you need to apply 
force judiciously, with a device such 


as this, for example. 


they used to be stored in big underground pits. 

And for any reader wanting to grow 
bunyas from seed: it takes about a year to 
germinate. The seed should be planted 
point down in moist soil and kept 
warm. 


MACADAMIAS dq 
In answer to a second email about 
macadamias: we grow hard-shelled 
or tetraphylla macadamias here 
(southern NSW) with up to nine 
degrees frost, instead of the commercial 
angustifolia macadamias. The tetraphylla 

shells are too hard for white cockatoos to bother with — 
we use a nutcracker these days, rather than an old brick, 
to crack the hard shell open. They prefer moist, fertile 


soil. The nuts seem to germinate readily, 
though they can take a few months to do 
so. Once the trees are about four years old 
they survive extreme drought well, though they 
produce more nuts if they're watered. Ours gives 
us one to five nuts a day all year round, unlike 
the commercial varieties that have a more 
defined ripening season. The five-a-day suits 
us though, especially as the nuts last for a year 
or so. But they are TOUGH. Don't try to bash 
them open on paving or concrete — you'll smash 
the paving. I use a commercial macadamia cracker, 
which is like a small vice: you slowly screw the edges 
together till the nut cracks, usually fairly neatly, allowing 
you to pick the meat out. If you bash with a mallet you 
end up with inseparable (and teeth damaging) fragments 


of nut meat and shell. E 


MODERN DESIGN, EFFICIENT, RELIABLE 


We have used our three generations of 
experience to design one the most 
efficient, environmentally friendly 

wood heater ranges in Australia 


DEALERS AUSTRALIA WIDE 
Lot 1 Melbourne Cres 
Seymour, Vic, 3660 
www.Scandiastoves.com.au 
Phone: 03 5792 2388 


Combustion Stoves & Heaters 


solarise 


the power is yours 


Ei NE E a 


or pre-wired for 
tial and commercial; 

otor homes, 
cabins & boats 


sales@rpc.com.au 
D Nimbin, NSW 


E 02 6689 1430 
og 


rpc.com.au 
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LIC T9855 


BOB RICH ANSWERS QUESTIONS ABOUT 
OWNER BUILDING 


Email Bob at bob@bobswriting.com, or write to him at PO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don't 
want your correspondence printed send $20 with the question. 
You might like to visit him at www.mudsmith.net. 


Hi Bob, 

I came across your website while looking for 
instructions on building a glass bottle wall. We have a 
rammed earth house and love using recycled products to 
build with. Now I want to build a small garden wall for 
the herb garden using glass bottles, but I’m unsure of a 
recipe that will stand up to the elements outdoors. We're 
an hour north of Perth and have really strong winds, and 
can get 42-degree days in summer. I was interested in 
using an adobe style with the bottles as bricks, mud as 
mortar and a smooth finished render. I'm looking to cut 
the bottles and tape the two ends together. I wondered 
if your book has something on glass bottle walls for 
Australia, or if you know of a site or book I could use? | 
appreciate any advice you could give me. 

Melinda 


Hi Melinda, 

Indeed, the Earth Garden Building Book: Design and 
Build Your Own House has instructions on how to have 
bottles in a wall. The technique you mentioned is on 
pages 163 and 164, showing a wonderful one by Peter 
Kurz. Another technique is shown on page 169. 

In my house, we cut bottles to 150 mm length from 
the bottom and taped two together, to go through the 300- 
mmr-thick wall. We also wrapped aluminum foil around 
them, to reflect more light from outside in. It's a good idea 
to pair a coloured bottle with a clear one, or to have two 
clear with a bit of coloured cellophane between. 

Then I put up formwork, filled it with mud and 
pushed the bottles down into it at regular intervals. This 
'formwork cob' technique avoided the problem of bricks 
with bottles in them having to be picked up and laid 
— they'd have been sure to break up. 

These walls are in the house, under a roof overhang. 

A garden wall is more exposed to the weather. All the 
same, there are thousands of kilometres of mudbrick walls 
in China and quite a lot in the southern United States that 
stand in the open, separating different farm areas. 
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First, the wall needs to stand on something 
waterproof, like stone, brick or concrete. It helps to have 
a damp-proof layer (plastic will do) on top. 

Then you lay up your wall. This could be bottles 
with mud between them, although if you have sandy soil, 
that with cement would shrink less and stand up to the 
weather better. I wouldn't bother to use brickie's mortar 
strength (1:6). Something a little weaker would last. 

The Chinese farm walls are given a sloping top to 
make rainwater run off, and then they have a mini- 
thatch roof on top: tightly packed straw held down by 
flat stones. I have also seen pictures from places like 
New Mexico, where the top has slightly overhanging tiles 
on it, again at a slope. 

As always, the trick is to experiment. Have a go on a 
small scale, allow it to thoroughly dry out, then subject 


it to torture, something that is an accelerated version of 
the weather. See how much damage that will cause, then 
adapt the technique appropriately. 


THE OLD HOUSE AT MOORA MOORA 


The Moora Moora community near Healesville, Victoria, 
my home for 33 years, has turned 38. But, while I have 
aged, the co-operative has rejuvenated. Vigorous young 
people with lovely young children have come along and 
become part of our community. 

At the same time, the old and weary, like me, have 
been moving off. Mostly, it's not very far, merely to the 
easier lifestyle of the township of Healesville. After 
a certain number of injuries, it's handy to be close to 
doctors, shops and things, while firewood and land 
management can become difficult. The result is that 
Moora Moora has spread out a bit, leaving room up our 
beautiful mountain for new people. 

One such new arrival has been the Kane family. 
Laurie is a computer whiz who earns his living from 
home, minimising his damage to the environment. 
Rachael works as a farrier, and has enthusiastically taken 
on managing the cooperative farmlands. Their daughter 
Isabel is my kind of person: you never see her without 
her nose in a book. 

Well, Laurie and Rachael have bought "The Old 
House" from the co-operative. What does this mean? 

The first Moora Moora meeting my wife and I 


The Old House at Moora Moora. Photo by Matthew Cairns. 


attended as guests, in 1975, narrowly decided not to 
bulldoze the remains of The Old House, because a young 
couple offered to camp there while working on it. Our 
first working bee was cutting blackberries — inside. 

Over the years, about 20 families have lived there. 
Each of us started by making significant repairs and 
renovations, then got involved in building our own 
house somewhere on the land. By the time we moved 
out, the Old House had run down again, so the next 
occupant could start with repairing and upgrading. 

Building new is no longer an option at Moora Moora, 
so this use of the Old House is over. Instead, Laurie and 
Rachael intend to renovate it, to live in permanently. 

At the same time, several well-established houses are 
looking for someone to love them. One of them is the 
house I built, and lived in for over 30 years. It was my 
shell, but I was plucked from it. 

My house and the others are waiting for people who 
want to have the wonderful advantages of community 
living (really excellent place to raise children), in an 
environmentally sensitive way. Not only is living at 
Moora Moora good for people, it is also considerably 
cheaper than isolated, suburban life. 

But it is not for everybody. First, explore the web site 
www.mooramoora.org.au. If you are interested in checking 
us out, send an email to info mooramoora.org.au. If you 
don' have access to email, you may phone 0402 783 635. 
Bob Rich 
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The:Community 
Stall i$.stocked 
up and open Tor © 
business: 


BY TERRY HARDWICK Gloucester, NSW 


N TWO and a half years the Gloucester NSW Farmers' 

Market has become an enjoyable shopping and 

socialising experience for both locals and visitors in the 
beautiful setting under The Bucketts mountains. People 
love to buy fresh local produce as well as supporting local 
businesses and cutting down food-miles. 

The market is held on the second Saturday morning of 
every month in Billabong Park in the centre of town, and is 
run by the Gloucester Shire Council. The website is www. 
gloucesterfarmersmarket.com.au. The 25 or so regular 
stalls offer meat and fish, dairy, fruit and veg, plants and 
preserves and other local produce. 

I am co-ordinator of the Community Stall, and the 
photo shows our stall at the September 2012 market. This 
month we had 19 suppliers and took well over $1000 gross 
sales, which goes back into our local community. The 
Community Stall is an initiative of The Gloucester Project 
(TGP), a venture dedicated to the development of the 
Gloucester region as a food bowl. TGP's website is www. 
thegloucesterproject.org.au. The stall is entirely run by 
volunteers and all commissions and donations go towards 
spreading the philosophy of The Gloucester Project. 

The Community Stall is an outlet for smaller producers, 
as it may be uneconomic for them to pay for their own 
market site or to hold their own public liability insurance. 
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The Community Stall is a great opportunity to grow their 
business, make some money, meet new friends with like 
interests and support the aims of TGP. 

We also sell vegetables produced at TGP's 
demonstration market garden "The Tucker Patch’. At the 
Patch we trial small- and large-scale crops as a model 
for sustainability, as well as growing fresh local produce. 
Members help with the work and can attend the many 
workshops, which are held with the aim of building our 
community. Please see www.thetuckerpatch.com.au for 
more details. 


FARMERS' MARKET 
SNAPSHOT | 


Don't you just love a good Farmers’ 
Market? Email us a photo of your — 
favourite Farmers’ Market. It might - 
feature some great produce, a child ; 
eating an organic ice cream, a colourful stallholder, or . 

Include any information you have on market dates, opening 
times, and a web address for any readers wanting to visit. If 
we print your photo, we'll send you a $50 voucher from The 
Good Life Book Club. Email your photo to Fiona — editorial@ 
earthgarden.com.au — with “Farmers’ Market Snapshot" in- 
the subject line. Please send us your very best, high-resolution 
photo. Happy snapping! 


THE 
WHEATBARROW 
EXPRESS 


BY JODIE BRANDON 
Delungra, New South Wales 


Ihave spoilt chooks that do not like 
to eat plain old wheat grains. They 
usually get them soaked in water 
and apple cider vinegar but their 
favourite way to get their wheat fix 
is by a trip to their wheatbarrow. 
Growing the wheat in the 
wheelbarrow allows me to provide 
green pick when there is not a lot 
of grass around plus it's nice and 
portable so it can be moved around 
for all pens to share if the chook's à vo 


* Asnippet from 'Even More Chook Wisdom: To order this book from The Good Life Book Club see page 83. 


Great cycling begins at Gazelle, since 1892. Gazelle 
Learn more at www.gazellebicycles.com.au 
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ALL FIRED UP 


WOOD-FIR 


Over the past nine years Alan Watt has conducted wood-fired oven 
workshops throughout Australia and, more recently, overseas. During 
almost 100 workshops many common questions pop up about oven 
design, construction and operation. Here Alan, from Tanja, New South 


Wales, answers some questions, corrects some myths, and invites 
further questions — email: editorial@earthgarden.com.au. 


THE CHIMNEY ON 
JAMIE’S OVEN 

Alan, 

I've seen Jamie Oliver's 

wood oven on TV and that 

has a central chimney on a 
hemispherical dome. Surely his 
works well? 

Anon. 


Hi there Anon., 

I was also baffled when I first 
saw his oven during one of his 
cooking programs, but then I 
found some construction photos 
of his oven on the internet. 

In fact, the gases exit just 
above the door (as in a typical 
pizza oven), are drawn over the 
top of the low profile oven (in a 
stainless steel flue and beneath 
the hemispherical outer brick 
dome) and then enter the central 
chimney. 

I have only made one such 
oven myself, and there was one 
workshop where we built the 
high tech oven in that way. The 
first was to avoid a massive 
wooden beam erected over 
where the oven base had already 
been built, and the latter was to 
allow the front half of the oven cae 
to be under cover of a verandah i ie Inte AES : ; 
while the central part of the oven The central chimney on Jamie's oven works because it is built with inner and outer layers. 
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was exposed to the elements. 

In both cases it could have been achieved 
with a few bends to the chimney pipe but 
aesthetics determined otherwise. 


Build Your Own Wood Fired 
Oven by Alan Watt is 
available from The Good Life 
Book Club for $24.95 plus 
postage. Phone (03) | 
5424 1814 or go to : 
www.goodlifebookclub. 
com and order online. 
Back Yard Ovens 
Volumes One and Two "et 
are also available for $19.95 
each plus postage. 


These ovens get people's imaginations 
going, Jamie believes, and are brilliant 
for inspiring good times arourtd the 
table. See www.jamieoliver.com/wood- 
fired-ovens for more information. 


Ask the Wilderness Society how you 
can leave an ongoing gift to our wild 
places through your Will. 

Call 1800 030 641 or visit 
www.wilderness.org.au/bequests 


5-day workshop in Canungra, Qld. 2011. 


Upcoming Straw Bale Building Workshops 


* 137: TAREE, N.S.W. 
Saturday 2nd to Wednesday March 6th, 2013 
Contact us for other workshops in 2013 


* Load bearing and hybrid straw bale walls our specialty. 
* Come and learn our latest lime and earth rendering techniques. 
* We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 

Web Site: 
http://www.glassford.com.au 
Email: john@glassford.com.au 
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LOW COST, LOW TECH 


BACKYARD 


-IRRIGATION SYSTEM 


In January Sydney recorded its hottest day on record. So it was lucky that Nevin Sweeney of 
St Clair, had such a timely and low-tech solution for maintaining garden plants in such hot, dry 
weather. You've got plenty of time to build this before next summer, so get cracking! 


cool and wet so I didn't need to do much with 

irrigation for the fruit, vegies and herbs. But the 
summer just passed has been a long and hot one so I got 
my act together to make sure we could deliver the water 
where it is needed in my garden. This system consists of a 
reservoir, delivery tube and a connecter joining the two. 


THE RESERVOIR 

I used a recycled 20 litre container with lid but I could 
just as easily have used a 20 litre recycled plastic cube or 
even a 200 litre drum or old wheelie bin. Whatever you 
use it should have a cover on it to stop small animals 
being drowned and keep out windblown rubbish that 
may block up the holes in the delivery pipe. 


THE CONNECTOR 

This is one of the most wonderful little plastic 
doohickies known to man - a 34 inch BSP to 13mm 
barb poly fitting. It can be screwed directly into the 
bung on the bottom of a plastic cube but will need 

to be correctly fitted into any solid walled container 
that you want to use. They do come in different sizes 
so you can use larger delivery hose if you have access 
to it, but the 13mm sizing works well with this set up. 
(The connectors are available from specialist irrigation 
suppliers or the irrigation section of large hardware 
stores.) 


THE DELIVERY HOSE 

I used 13mm black plastic irrigation pipe because 
that is what I had! There has been a roll of it kicking 
around the shed for years so it seemed like a good 
choice, but I could have used recycled standard 
12mm garden hose as well. Even if the hose was too 
weathered to hold pressure it would be okay for this 


i ERE in Sydney the summer of 2011-12 was 
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eM 


Nevin drilling the hole in the bottom of the bucket using 
a 25mm spade bit in his electric drill. 


project because the water was delivered by gravity 
and so pressure is minimal. 

There are a number of advantages to this type of 
irrigation: 
* Low cost/no cost to set up. 


* Can be filled with water from any source; for example 
water saved from the shower while waiting for the water 
to run hot or from a rainwater tank. 


* Efficiency: there are few or no losses to evaporation 
or runoff, especially if the water is applied under a 
layer of mulch. 


* Water application is also very efficient because each 
plant can be separately targeted. 
The downsides are that this is still a fairly manual 


easily have used a 20 litre recycled plastic cube or even a 200 litre 
drum or old wheelie bin. 


process, needing to be topped up by hand and the 
delivery pipes will need to be moved when cultivating or 
replanting the bed. 


PUTTING THE SYSTEM TOGETHER 

1. Before I started on the irrigation system | needed to 
work out which end of the bed the reservoir should go. 
The bed appeared to run downhill from the bay tree but I 
used a spirit level to confirm this was the case. Seeing as 
water runs down hill, under the bay tree is where I put the 
reservoir. 


2. I used a recycled 20 litre bucket as my reservoir so 
I drilled a hole in the side, towards the bottom, using 
a 25mm spade bit in my electric drill. If I were using 
a 20 litre cube, there is already a hole in the bottom 
for the fitting to screw into so this step would be 
unnecessary. To give it a bit more height and to make 
sure it had a steady base I put a bit of scrap timber 
across the end of the bed surround and then sat the 
reservoir on it. 


3. I screwed the fitting into the hole and then screwed 
a 3⁄4 inch BSP socket on the fitting, inside the bucket. 

I screwed it down tight and got a reasonable seal but 
the system is outside and not under pressure so the 
odd drop of leakage should not be a problem. But if 
itis running a bead of silicon around the fitting on 
the outside of the bucket will fix it (always remember 
— silicon is my friend). 


All mulched and irrigated, and ready for a bamboo 


screen around the bucket. 


P 


4. I ran the delivery hose, in this case 13mm irrigation 
pipe, along the bed and cut it to length and put a plug 
in the end. If I didn't have an end plug hanging around I 
would have bent the free end back on itself and secured 
it with a clip or bit of wire or something. 


5. I then secured the free end to the ground with a wire 
loop to hold it in place until I put the mulch on. The 
mulch would hold it in place, stop it from getting too hot 
and lengthen the life pipe by keeping it away from UV 
radiation from the sun. 


6. Using my battery drill I then drilled a 1/8 inch hole 
just uphill of each plant that would need to be watered 
and that seemed to work pretty well, with each plant 
getting a reasonable flow rate when I checked it out. 


7. Once I was happy that the plants would be getting 
enough water I put the wood chip mulch on. To me it 
looked pretty good but my lovely partner in sustainable 
living was not happy with the look of the white plastic 
bucket, so there was one more job. 


8. We discussed several ways to disguise the bucket but 
settled on a screen made of bamboo which certainly 
camouflages it well. 
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| GREEN POWER NEWS 9: 
AN 


GO LED AND KILL A COAL 
PLANT? 


According to analysis conducted by 
Beyond Zero Emissions, lighting in 
homes is responsible for about seven 
per cent of household electricity use, 
and around 30 per cent of electricity 
for commercial and retail buildings. 

That’s quite a large amount of 
energy use but it could be about 
to fall drastically — perhaps by as 
much as a large coal power station’s 
worth of electricity demand. That's a 
hefty amount when energy utilities 
are already seriously challenged by 
falling electricity demand. 

LEDs (light emitting diodes) 
are now set to dominate the global 
lighting market. In the general 
lighting market the consultants 
McKinsey & Company forecast a 
45 per cent market share for LEDs 
by 2016, up from 9 per cent in 
2011. Electronics giant Philips 
has completely ceased research 
and development into fluorescent 
lighting technology, recognising 
that the future is in LEDs. Other 
companies in the semiconductor 
business, not traditionally in 
lighting, are getting in on the act. In 
Australia, companies are springing 
up that come into your home or 
business and do a full change-out to 
LEDs. Even McDonald's restaurants 
are making the switch. 

Beyond Zero Emissions' 
Buildings Plan research is proposing 
a full switch to replace all existing 
lighting with LEDs within ten years. 
This would result in up to an 80 per 
cent reduction in lighting energy use 
for most building categories. These 
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Information, breakthroughs and new product information on renewable 
energy. Feel free to email any news items for consideration to: 
editorial@earthgarden.com.au. 
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Chart from US Department of Energy (USDOE) - “Solid-State Lighting Research 
and Development: Multi-Year Program Plan', April 2012. 


energy savings are in the order of 
15 terawatt-hours of electricity per 
year: more than Victoria's notoriously 
polluting Hazelwood power station 
could produce if it ran flat out, non- 
stop, for an entire year. Avoiding 
the burning of all that brown coal 
would avoid CO? emissions of over 20 
million tonnes of CO? per year. 

The US Department of 
Energy chart below shows the 
trajectory of improvement of 
LED lights compared with other 
technologies. There is a lot of further 
improvement to be had, with the 
US DOE supporting a realistic 
goal of reaching 200 lumens/watt 
(compared to 60-90 lumens/watt in 
products on the market now).And 
this improvement in light output 
only begins to tell the story of why 
LEDs are taking the lighting market 
by storm. LEDs are available for 


every sector of the lighting market: 
residential, commercial, street 
lighting, and more. What's more, they 
already outperform the competition 
(fluorescent and halogen) on most 
indicators. People should start 
switching to LEDs today. In some 
applications, savings can already 
be had now - from the day the LED 
light is switched on. For example, 
replacing a failed fluorescent light 
fitting/luminaire now costs no more 
with an LED equivalent, but the LED 
will use less electricity from the start. 
Payback on the cost of the 
LED occurs quickly. Lower energy 
use and the fact that LEDs have a 
projected lifespan of decades mean 
that savings should occur within as 
little as six months. LED costs are 
coming down and these economics 
will only look better each year for 
some time to come. US Department 


of Energy analysis predicts that LEDs 
will be about $6 per 1000 lumens of 


light by 2020 — matching older lighting ; 


technologies even on the upfront 
price. Right now, though, it is LEDs' 
other superior characteristics that 
really shine (if you'll pardon the pun). 

When Malcolm Turnbull 
regulated lighting efficiency, leading 
to the old incandescent bulbs being 
taken off the market by 2009, many 
people bought (or were given) 
compact fluorescent (CFL) lights as 
replacement. Unfortunately, many 
people were unhappy with their 
performance. Although CFLs use 
much less energy than incandescents 
or halogens, many people were 
initially disappointed with their light 
colour quality, the time to warm up 
and shine at full strength, and their 
tendency to flicker. While many CFLs 
in the market today perform well on 
these characteristics, first impressions 
count. Unfortunately, the least 


Join The 


EARTH GARDEN FOUNDATION 


Help provide sustainable living solutions to Himalayan communities 


$66 per year tor a family or individual 
| membership, sees every cent delivered to needy 
Himalayan communities to implement long-term, 


sustainable living projects. 


13th, 14th, 15th & 16th SOLAR 
LIGHTING PROJECTS " 
Wow. A stunning three months 
of fundraising has seen EGFA's 
13th & 14th projects - solar light- 
ing in two village health posts at 
Necha Batase and Gairi Goan , 


1. SECURE WEB ORDERING: 


efficient technology, halogen lighting, 
has made headway as a result. 

LEDs can realise superior 
efficiency to CFLs but the better 
quality LEDs are also capable of 
achieving better light quality, with 
a warm light that is comparable to 
halogens. They turn on instantly, and 
they do not flicker. 

Unlike halogens, where more 
than 90 per cent of electricity is 
wasted as heat, LEDs do not become 
dangerously hot. The superior 
efficiency of interior building LED 
lighting has a positive knock-on 
effect in summer - less electricity 
is needed to drive air conditioners. 
Comprehensive uptake of LEDs 
would therefore reduce the National 
Electricity Market's peak summer 
time demand. This might remove the 
need for more fossil fuel generation 
! — perhaps even a gas-fired power 


Wind versus nuclear? Don't put your station or two. 
money on nuclear. 


Halogen downlights, on the other 


- both completed by December 2012. For more pix see our web- 
page. EGFA has already started its 15th & 16th os 
projects: solar-lighting purpose-built classrooms + b 
at a high school at Kangel, and also installing 34 = 

lights for a girls’ student hostel at Gairi Goan. 


ky 


Join EGFA today: every cent of your mem- ^ NURSE Ww 
bership money goes to direct project support via 
groups like our project partner, the Himalayan Light Foundation 
(www.hlf.org.np). 
NO 


COSTS 
Earth Garden magazine continues to absorb all administration 
costs of the Foundation. So every dollar donated gets solar light- 


| ing into remote Nepali health posts and other community centres 


via HLF programs. EGFA's project partners are implementing 
projects that reflect the long-standing sustainable living ideals of 
Earth Garden. Help Australia's longest-established sustainable 
living magazine to help poor families live more sustainably. 
DONATIONS NOW TAX DEDUCTIBLE. 


| Visit the Foundation's webpage at www.earthgarden.com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 


OR 


2. Post the form below, with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 
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GREEN POWER NEWS 


hand, can cause a serious problem 
with heat - and have been a major 
cause of household fires. Halogen 
downlights therefore require holes 
through ceiling insulation to vent the 
heat, allowing both heat and air to 
escape (or enter) the room - reducing 
the usefulness of the insulation by 
alarge amount. A replacement LED 
downlight requires no more than a 
cap over the top - simply to protect 
the electronics of the device - and 
allowing insulation to be placed in a 
continuous layer above that cap and 
to perform as it was meant to. 
These superior features across 
all facets of performance mean 
LED lights are the 21st century 
lighting technology we need. They 
are a product of and for the silicon 
age, and will have a major effect on 
reducing energy use. 
Reducing energy consumption 
is good for homeowners and 
businesses (if we exclude the 
electricity suppliers). It's also a 
positive note in the battle to reduce 
carbon emissions. The less energy 
demand, the less solar and wind 
energy we need to build for a 100 per 
cent renewable, 21st century energy 
supply system. 
—Trent Hawkins is the project 
co-ordinator for the Zero Carbon 
Australia buildings report. 


WIND ENERGY NOW 
CHEAPER THAN NUCLEAR IN 
FRANCE 

‘Liberation’ reports that for the 
second time in a little more than a 
year the cost of a new reactor under 
construction at Flamanville, France 
has risen dramatically. Originally 
scheduled to be completed this 
year for a cost of 3.3 billion, the 
cost of the European Pressurized 
Reactor (EPR) doubled in 2011 to 6 
billion and completion was delayed 
until 2016. Constructors Areva and 
Electricité de France (EDF) have 
announced the cost has again risen, 
now to 8.5 billion ($10.6 billion) for 
the 1,650 MW reactor. Similar cost 
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overruns and completion delays have 
plagued Areva's EPR reactor under 
construction in Finland. Originally 
planned for operation in 2009, the 
Finnish reactor's start date has been 
extended to 2015, six years behind 
schedule. With capital costs now more 
than 5,000 per kW ($6,400 per kW), 
EDF's announcement doesn't bode 
well for reactor proposals in Ontario, 
Canada, the US, and in Great Britain. 

The French renewables industry 
was quick to denounce the cost 
overruns, saying that renewables are 
cheaper. The Syndicat des énergies 
renouvelables (SER) said the situation 
wasnt surprising, following EDF's 
announcement earlier this year of 
similar costs for proposed reactors in 
Great Britain. 

The full cost of the Flamanville 
reactor, whatever that might finally 
be, will be placed into the rate base 
and borne by French consumers. 

If regulators force EDF to absorb 
some of the cost overruns, as a state 
enterprise, EDF's loss will be passed 
onto French taxpayers. 

Wind generation and power 
from other renewables are treated 
differently. Under French feed-in 
tariffs, renewables are paid a fixed 
price for their generation, and only 
for their generation. If a renewable 
project costs more than projected or 
fails to operate as planned, the owners 
bear all the costs. Consumers only 
pay for the generation and only the 
price that is posted by the regulator. 
The government of Francois Hollande 
campaigned on modestly reducing 
French reliance on nuclear from 7596 
to 50% by 2050. EDF's announcement 
may put pressure on the Hollande 
government to accelerate the 
transition to renewables. 

At the current pace of develop- 
ment, France is unlikely to reach 
its 2020 renewable targets. It 
currently takes eight years for a 
wind project to navigate through 
the notorious French bureaucracy, 
in contrast to the two years needed 
in Germany. Solar has been plagued 
by inconsistent policy during the 


previous government of Nicolas 

Sarkozy that was closely aligned with 

EDE Areva, and the nuclear industry. 
— Paul Gipe, www.wind-works.org 


GIANT WIND FARM TO 
REPLACE FUKUSHIMA 
NUCLEAR PLANT 

In the wake of the 2011 Fukushima 
Daiichi nuclear disaster, Japan has 
decided to build a 1GW wind farm. 
This wind farm is intended to replace 
the Fukushima nuclear power plant, 
since it has been partially crippled, 
and its malfunction raised safety 
concerns, causing many to oppose 
nuclear power and avoid the risk 
associated with the inability of nuclear 
power plant operators to contain 
certain reactor disasters. 54 nuclear 
reactors were shut down because 

of the Fukushima Daiichi disaster. 
Except for the power from two, which 
already are back online, the power they 
supplied needs to be replaced. 

The new wind farm will comprise 
143 wind turbines on a platform that 
is 16 km off the coast of Fukishima. 
It is expected to be built by 2020. The 
giant Greater Gabbard wind farm in 
the UK has 140 wind turbines, three 
fewer than the planned Fukushima 
farm. However, the turbines used for 
the Japanese wind farm are nearly 
twice as powerful as the ones used at 
Greater Gabbard. This wind farm is 
part of Fukushima's goal to become 
completely energy independent by 
2040. The UK is currently leading the 
offshore wind industry with a keen 
enthusiasm for offshore wind. But 
Japan is clearly eyeing the space as 
well. 

On another note, the Fukushima 
Prefecture is also set to build the 
country’s largest solar farm. Add that 
to this 1GW wind farm, which is to 
have twice the power capacity of the 
largest offshore wind farm currently 
in operation in the world (Greater 
Gabbard, off the coast of Suffolk), 
and Japan will have some clean 
energy momentum behind it. 

—Cleantechnica. 


Back Yard 


Farmer #11 

Earth Garden Books 
$19.95 

AVAILABLE 

LATE MARCH 

ORDER YOURS N( 

There are so many wonderful, 
inspiring stories, ‘how to dos’, 
advice and recipes here — each 
page is brimming with stunning 
photographs and information. 
From exotic fruits and 

humble artichokes to making 
marmalade, mobile garden beds, a solar food dryer and mini 
greenhouse. Attract more wildlife to your back yard with 
colourful flowers, nest boxes, and brick homes for bugs. Plus 
lots more, all told by passionate, and enthusiastic back yard 
farmers and artisan producers from all over Australia and 
from all walks of life. Another must have book from ‘Earth 
Garden’. 80 pages, full colour paperback. 
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Uivznmnel/ Graan House 


Get inventive with agys 


Even More Chook |; EVEN Pere 


Wisdom : 
Earth Garden Books OOK (t Wo 


$19.95 d ~ 
Let ‘Even More Chook 4 en 
Wisdom’ show you how to 
step into the charming world of - 
back yard chook keeping. This ~ 
volume, the third in a major 
series from ‘Earth Garden’ 
brings the old-time secrets of 
Australian chookkeepers to 
your bookshelf, your backyard 
and your kitchen table. Learn 
how to make your own chook pen, breed your own chooks, 
help them thrive, integrate them into your garden routines 
and entertain you — all while they give you a regular supply of 
organic food. ‘Even More Chook Wisdom’ is a rare gem — for 
less than the price of three-dozen free-range eggs, you can be 
starting on your own chook wrangling journey.80 pages, full 
colour paperback. 


ing » permaculture » natural building 
nvironmental issues » alternative energy 


Woodwork i à : : 
For Women fn i iy 4 * ut 
Patt Gregory 

$39.95 — woodwork for women 
Learn basic i cutting a new path for beginners 
woodworking skills A oll 

while building a " patt gregory 

project. Excellent step : , : 

by step instructions J % 4 4 = å à 4 
and photographs on E 

measuring, marking and |é} : TR -f CBE 


how to cut accurately * 
and straight (at last!). Develop confidence working with wood 
and handling tools, learning techniques and feeling comfortable 
creating something practical with your own hands - and being 
able to do it yourself right through to assembly and finishing 
the project. Excellent tool buying guide and tips on buying 
wood. 162 pages, full colour hard cover. 


The Thrifty i qu. 
Gardener seem v HEC Lye 


4 


Millie Ross UR &. 
$35.00 
Be bold, break the rules, , l : È est 
experiment and most of all M HAA e 
have fun in your garden! the Hirifty, 
Ben an, qardéner 
Millie Ross inspires you to i . EIE. 
get out and have a go at id 
creating the garden that 
'you' want and that makes 
'you' happy. There are some 
really fantastic projects to 
make and build for little or no cost using whatever you've 
already got or cheap recycled materials. With step by 
step photos and instructions, you should be able to make 
anyone of these projects such as a wicking bed, mobile 
garden and hydroponic bed and more. Grow a bean cubby 
or make a native bee house. Packed full of fun ideas and tips 
on planning, building, growing, pruning, propagating, and 
planting. You'll love Millie's enthusiasm and thriftiness! 262 
pages, full colour, matt paper. 
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EARTH PEOPLE WRITE 


continued from page 7 


Bamboo: great housing material for humans and insects. - 


BAMBOO INSECT 
HOUSING 

Dear Earth Garden, 

I managed to rescue a heap of 
bamboo prunings before they were 
consigned to landfill. Bamboo is 
such a useful plant for plant supports 
and the feathery ends are good for 
mulch. The best part, though, are the 
small ends, cut into handy lengths 
with various diameters. These can 
be bundled together and tied to tree 
branches for beneficial insects to use 
for the next generation. 

Little skill is required for this 
project: a small fine-toothed saw, 
pliers, secateurs and some wire will 
do. I’m sure most gardeners will have 
these on hand and costs should be 
minimal. Occasional observations 
could pay off, to see what holes 
have been, or are being, used, so 
adjustments can be made for next 
season. 

If you get the chance to get 
some bamboo, do give a bundle or 
two to friends, relatives, community 
gardeners, allotment holders, even 
guerrilla gardeners. We really do need 
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these useful insects in our gardening 
life. Good hunting and great bundling! 
Alan Stewart 


HOTTEST TO COOLEST 


To The Editor 
I was fortunate to win a Solar Whiz 


The Solar Whiz ceiling 
exhaust fan. 
Photo courtesy of 
Solazone Marcoola. 


through the Global Export Solutions 
promotion with you earlier in the year. 
The room over which we have had it 
installed has gone from the hottest 
room in the house to the coolest. 
Thank you very much to Global 
Export Solutions and to Earth Garden 
for making our living environment so 
much more comfortable. 
Sincerely, Jill Bradley 


Thanks for sharing this Jill, and we're 
so pleased it's working well. Jill was 
one of our lucky three winners in our 
Natural Home Volume Five promotion. 
The book is still available from The 
Good Life Book Club — (03) 5424 1814. 
To find out more on this device go to 
www.solarwhiz.com and you also 
might like to get hold of EG 158 for 
Alan Gray’s Solar Whiz ‘Road Test’. 

— Fiona 


DON’T WASTE THOSE 
APPLES: MAKE CIDER 
Hi Fiona, 
New Year greetings from Guildford, 
England. Every year in Britain 
thousands of tons of garden apples 
ripen, fall and rot or end up on 
compost heaps. Is this also true in 
Australia? 

We have refined a simple method 
of making cider in a domestic kitchen 
— see our short video at Onslowsdry 


channel on YouTube http://youtu. 
be/Qvc0cCh5r0c. 

In Britain secondhand domestic 
juicers are in plentiful supply on eBay 
— I imagine they were bought on a 
health kick and never much used. Our 
method is low cost, efficient and easily 


accessible. Traditional methods are not. 


As I write this, here in Britain the 


cider-making season is over for this year. 


With you in Australia it is approaching. 
Overall, I wish to see people using and 
enjoying their apples as cider rather 
than the fruit going to waste. 

Dr Nevin J Stewart (retired 
industrial chemist), Guildford, UK. 


Sharing the joys of living green 
When I first discovered Earth Garden 
it opened the door to a community 


Dr Nevin 
has refined 
a method 

_ for making 
cider in the 
kitchen. 


of people that are as passionate 
about gardening and sustainability 
aslam. I had felt like the odd one 
out, but no more! It was wonderful 
to read all the stories of others living 
harmoniously with nature, or at least 


EARTH PEOPLE WRITE 


doing their best. My partner and I 
have just bought our first home. We 
are so excited about designing our 
garden and creating our own little 
piece of paradise. Inspired by the 
many wonderful stories I have read in 
the magazine, I have been compelled 
to start a blog about our eco-living 
journey. Please visit at http:// 
bellbirdsnpeashoots.blogspot.com.au. 
Happy gardening! 

Bellbird 


When I found Earth Garden, it was 
handed to me by a mate at work 
wrapped in a newspaper - it was like 
we were in The Matrix — we didn't 
want to be seen as hippies. The first 
year I read it at work I felt naughty — I 
recycle and reuse and I even garden 
— it was my dirty secret. Now I have 
come out of the garden shed — Ileave 
them on the desk, talk about healthy 
stuff, gardening and being responsible 
for ourselves and the world we 
commune in. Now we are looking at 
getting property, designing a house 
and teaching our kids about the joys of 
being a hippie ... I mean living green. 
Shornsheep 


Hi Bellbird. I enjoyed reading your 
blog — keep it up. Since reading 
about it a couple of years ago I have 
been really interested in the chook 
clock idea. I haven't had the room 
to give it a go as yet so would love to 
follow how you go with yours. 

Poa 
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VERTICAL VEGETABLES 
AND FRUIT 

CREATIVE GARDENING 
TECHNIQUES FOR GROWING UP 
IN SMALL SPACES 

By Rhonda Massingham Hart 
Published by Storey Publishing 
Three colour, A4 soft cover, 

176 pages $19.99. Available 
through Capricorn Books 


Time to grow up! There are plenty 
of good reasons to grow up. Vertical 
acreage is free so in small spaces, 
grow up. Minimise weeding, increase 
air flow, reduce pests and maximise 
your crop. 

This book is a great beginner's 
guide to trellis gardening. Start with 
the usual suspects such as peas and 
beans then develop a whole new 
repertoire. Train cucumbers along 
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EDITED BY JUDITH GRAY 


the sloping side of an A-frame. 
Weave sweet potatoes up a trellis and 
enjoy a foliage screen as well as fresh 
spuds for dinner. 

Divided into three parts, this 
book starts by introducing us to the 
essentials of frame construction. 
Look at classic techniques such as 
the A-frame and the tipi then move 
onto the less conventional, like 
hanging a paint bucket, building a 
living wall or stitch and stuff an old 
pair of jeans to hang on the fence! 
Learn how to place your installation 
to maximise your yield. 

Part two is a comprehensive 
guide to vertical annual vines such as 
beans, tomatoes, squash and melons, 
to name a few. Finally, part three is 
a look at what one can do with fine 
perennial fruits like raspberries, 
strawberries, grapes and kiwis. I 
especially liked the chapter on the 
essentials of espalier. This seemingly 
complex form of growing, involves 
pruning and tying a tree to train 
it to grow on a flat plane: a living 
sculpture perfect for a small garden 
or coverage for a bare wall. 

Although American, this book is 
loaded with ideas for the Australian 
food grower. The illustrations are 
simple and the overall look is great. 


LESSONS IN HAPPINESS 
FROM THE THIRD WORLD 
HOW THE WEST GOT SO 
DEPRESSED AND WHAT TO DO 
ABOUT IT 


LESSONS IN 


HAPPINESS 


FROM THE THIRD WORLD 


How the West got so Depressed 
and what to do about it 


By Pete Jansen 

Published by Global Publishing 
Group 

Soft cover, 199 pages, black and 
white. $29.95* 


Often, after travel in under 
developed countries, I have returned 
home to our ever-abundant 
Australia and wondered how it is 
that those who live in poverty can 
show such obvious signs of joy and 
happiness. Author Pete Jansen 
has taken the time to dismantle 
and inspect the components of a 
happy community. His findings are 
perhaps simple but also very useful 
for Westerners drowning in fast- 
paced living. 

Divided into three parts, this 
book explores just what it is that 
makes us happy. Part one explains 


the three essential ingredients. It 

has nothing to do with affluence or 
material wealth. What is important is 
community, purpose and gratitude. 
Part two is a look at the skills we need 
to add to our core ingredients and 
finally part three applies it all to the 
corporate or Western World. 

As a person who shies from self- 
help books I have to say this book 
makes a lot of sense. Particularly 
gratitude. How often we miss out 
on opportunities to be grateful for 
what we are experiencing, because 
we are preoccupied with the thought 
of something that is not there. 

Many Third World cultures have 
specific daily rituals for expressing 
gratitude, providing an opportunity 
to step back from the busyness of 
life to reflect on things that provide 
purpose and happiness. Pete 
suggests that we can create our own 
gratitude rituals. 

This book offers great ideas for 
sufferers of depression: use one 
of twelve easy tools to shift your 
emotions instantly. Overcome 
procrastination, indifference and put 
happiness into your work place. 


HONESTLY HEALTHY 


EAT WITH YOUR BODY IN MIND 
THE ALKALINE WAY 

By Natasha Corrett and 

Vikki Edgson 

Photography by Lisa Linder 
Hard cover, full colour, 191 pages 
Published by Jacqui Small 

$ 39.95* 


This is an essential book for any 
vegetarian wanting to revisit the 
basics. Authors Natasha and Vikki 
are passionate about quality food. 
This book is as much about the 
healing properties of food as it is 
about gourmet flavour. 

Explore the foundations of 
balanced eating. Learn about the 
ph spectrum in foods and how to 
test your own pH levels. Know your 
food groups and how to create a 
balanced meal. Contemplate just 
how much you should be eating and 


the benefits of upgrading your diet 
to whole foods. 


Follow the Honestly Healthy 
cleanse to help break bad habits and 
set a path for healthier living. With 
this book a little bit of knowledge 
goes a long way. : 

The recipes are divided into 
breakfasts, starters and soups, salads, 
mains, treats and snacks and, finally, 
desserts. Doesn't sound like a hair 
shirt or self-deprivation is required 
does it! In fact the recipes are 
fantastic. Try Thai Yellow Curry with 
Jasmine Brown Rice or Aubergine 
with Cashew Pesto. I am definitely 
trying the Coconut Flour Chocolate 
Mousse Cake. 


I think that this book would 
be ideal for any newcomer to 
vegetarianism, and as a refresher 


course to update your cooking 
repertoire. 


THE SMALL FOOD 
GARDEN 


GROWING ORGANIC FRUIT AND 
VEGETABLES AT HOME 
By Diana Anthony 
Soft cover, full colour, 112 pages 
Published by CSIRO Publishing 
$29.95* 
This is a beautifully photographed 
book, loaded with all the practical 
information you will need to grow 
food in your back yard. It doesn't 
take large areas or great sums of 
money to get started. 

Plan your attack, learn basic 
principles, choose and prepare your 


"Small 
as Food Garden 


DIANA ANTHONY 


site or simply check the quick guide 
calendar to find a point of entry. 

This book caters for the extremes 
of hot or cold climates. Perhaps you 
are looking to grow in containers in 
smaller places. Learn about watering 
and protecting your crops. 

Check the A —Z table of 
vegetables to learn what to plant 
when. Grow your own herbs as well 
as fruit trees and berries. Learn 
how to store your produce to make 
the most of your bounty. Chapter 


` eight is a detailed study of organic 


management. 

I don't entirely agree with Diana's 
suggestion that our overpopulated 
world could not do without chemical 
sprays and fertilisers. Many Third 
World farmers are achieving greater 
yields by returning to old practices. 
The full cost of the environmental 
damage has not yet been fully 
realised. All this aside, Diana offers 
great advice on companion planting, 
planting hosts for beneficial insects, 
composting and how to fight pests 
and diseases. 

An excellent organic summary! 

I feel this book is one of the most 
comprehensive starter packs around. 
Diana has a wealth of knowledge and 
a very accessible writing style. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Unclassifieds are $1.20 (including GST) per word prepaid. This cost now includes your advertisement 
on the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the JUNE 2013 
issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 

25 APRIL 2013 (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal 
flour for Cakes and Bread at with a Retsel Little Ark 
stone flour mill. Start juicing WHEAT GRASS JUICE 
at home. Visit www.retsel.com.au. “Endorsed by 
Housewives' Association." Write for catalogue: P.O. 
Box 712, Dandenong 3175, enclose 3 postage stamps. 
Ph: (03) 9795 2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In 
our new catalogue. Send 4 stamps to: The Gourd 
Father, PO Box 298 EG, East Maitland, 2323. «www. 
thegourdfather.com» Special Offer! Book on 
growing and drying gourds plus 2 pkts seeds mixed, 
1 sml and 1 Irg plus free catalogue $31.90 includes 
PandH and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 
3460. Website: www.home-ed.vic.edu.au. Phone: 
(03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, 
non-toxic shampoos and much more. Mail-order 
catalogue Australia wide. Distance consultations also 
available. 244 Verrierdale Rd, Verrierdale, Qld, 4562. 
Ph: (07) 5449 1453, Fax: (07) 5449 1463 Email: info? 
greenpet.com.au Web site: http://www.greenpet. 
com.au. 


STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster 
building workshops, Daylesford. Ring for dates or 
check website. Learn how you too can build easily, 
environmentally, and affordably. Don O'Connor and 
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Sue Ewart (see EG 101 and 105). Visit on our Web 
site: www.gentleearthwalking.com.au. Phone: (03) 
5348 7506. 


JUICERS, GRAINMILLS AND HEALTH PRODUCTS 
Ph: (02) 6373 3419 or check out www.grainmills. 
com.au. 


TIPIS by Don O'Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 
Camping: retreats and holidays — Daylesford. Now 
making Aboriginal whurlies. Phone: (03) 5348 7506 
or write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned 
green you'll sprout leaves. Experience East 
Gippsland's old growth forests from a solar powered 
eco-cottage. Situated on the Brodribb River next to 
the Errinundra National Park on an organic farm. 
From $65 a night. Call: Jill Redwood (03) 5154 0145, 
Email: jacarri@eastgippsland.net.au or visit www. 
eastgippsland.net.au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. Award winning, 
carbon neutral (Green Globe accredited) retreat 
offering a choice of contemporary, self-contained 
cabins, deluxe tipees and private campsites against 
an inspiring backdrop of Tasmanian native forest 
and a 5km bushwalking track network. A 45 
minute drive south of Hobart. Ph: (03) 6264 2233. 
Web: www.huonbushretreats.com. Email: info 
huonbushretreats.com. 


ECO BUILDING ADVICE for home retrofits/additions 
in Adelaide, SA. Frugal designs, plans for Councils 


... 95 years experience. Ph: Jack (08) 8261 9049 www. 
jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet 

with a great range of hemp products. Visit: www. 
greenhemp.com or phone/fax: (03) 9710 1644. 
UNICORN ARCHITECTURE AND CONSTRUCTION. 
Design and build beautiful, sustainable and energy 
efficient homes for living. Ph: Daylesford (03) 5348 
1298. Email: info@unicornhouse.com.au Website: 
http://www.unicornhouse.com.au. 


WOOD FIRED OVEN WORKSHOPS (as featured 
in ‘Back Yard Ovens’). For full details and 
future workshop dates and venues - www. 
woodfiredovenworkshops.com. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


EARTH GARDEN back issues. No's 1-6. Then 73- 
128 an incomplete run. Total of 45 magazines $220 4 
postage. Ph: (08) 8338 2262. 
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| Earth Garden Cottage 
! Holiday 
| Rental 


| Fancy arestful 
! weekend in the 
| hills of central 
| Victoria? 
| The Earth Garden EE - 
Cottage is now available for weekend (or longer) holidays. Located 
| ona quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 
| The Earth Garden Cottage is on one acre surrounded by olive 
< and apple trees, in a small street that leads directly onto the 
| Powerful Owl Walking Track. It is ten minutes walk from Trentham's 
shops and the famous Red Beard organic bread bakery/café 
(country Victoria's "best new food store" says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


M. 
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Bookings at: 
www.earthgarden. 
com.au/cottage/ 

B cottage.html, 

B or phone 

&j (03) 5424 1819. 
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UNCLASSIFIEDS 


mags for sale 1992-2003 Ph: (08) 9375 5809 email: 
denisemcdonald237@yahoo.com.au. 


SPEND EASTER IN THE HEART OF EAST 
GIPPSLAND 28 March - 1 April. The four day 
Forests Forever Ecology Camp will show you around 
SE Australia’s best ancient forests and also the 
impacts of logging. Camp by the Brodribb River 
in Goongerah. Be guided by expert ecologists 

and botanists into old growth and rainforests, 
spotlight for nocturnal fauna and meet like-minded 
people. $60. Visit www.eastgippsland.net.au email 
forestsforever@eastgippsland.net.au or phone Jill 
Redwood on (03) 5154 0145. 


SCYTHING PLUS WEEKEND, April 12 - 14 at 
Hazelcombe Farm, 40 kms outside Mudgee. 

Festival of traditional crafts. Family friendly. 
Scything, sharpening scythes, making sauerkraut, 
blacksmithing, creating vegetable gardens, milking 
cows and goats, building rocket stoves and ovens, 
composting, composting toilets, horse drawn 
farming, home cheese and bread making, and more. 
Visit the website www.scythesaustralia.com.au or call 
(02) 6373 4270. 


Earth Garden 


MAGAZINE 
BINDERS 


Your chooks 

probably live ina 

palace — now you 

can treat your special 

magazines to the same 

level of luxury... 

After many years out of production they're finally back. 
Whether you've recently splurged and bought yourself 

The Lot, or if you've been trying to protect your back 

copies from marauding friends and family for years, 

the new EG Binders are the perfect way to protect and 

organise your sustainable living library. Each binder holds 

around 10-12 copies of Earth Garden with a snug, single 

wire along the centre pages. 

TO ORDER YOUR BINDERS: 

* Use the form on page 96; or 

* phone (03) 5424 1814 with your credit card; or 

* visit www.earthgarden.com.au 
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LAND LINES are for people buying, selling, seeking or sharing houses 
and land. It is your responsibility to check all deals. We charge a rate 
of $30.00 plus $1.20 per word (which includes a colour photograph, 
if supplied) — prepaid — for a listing of any desired length (additional 
photos are $30 eaóh). Your advertisement and photograph are 
printed in Earth Garden and are now also displayed on our website 
at www.earthgarden.com.au for three months. Digital photos 
reproduce better than prints — please ensure that your photo is 


NEW SOUTH WALES 


1. FOUR BEDROOM STONE HOUSE plus one 
bedroom colourbond cottage on 88 acres, 12 

km west of Moruya. Solar powered with backup 
generator, gas stoves and fridges. Three 20,000 
litre watertanks. Large garden/chook pen and 
fruit trees fully enclosed. Conservation covenant 
and wildlife refuge over property. View at www. 
envirorealestate.org.au property id N646. $625,000 
ONO. SEE PHOTO ABOVE. 


2. A BUSH RETREAT LOCATED 5 min from 
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greater than 500kb in file size. All LAND LINES should include your 
name and address (phone number and email address are optional). 

Please also name the distance to your nearest large town (eg. ' '50 
km north east of Lismore"). LAND LINES for the JUNE 2013 issue 
should arrive at PO Box 2 Trentham, 3458, or www.earth garden. 

com.au by I2 noon, 25 APRIL 2013 (Secure payment by credit card 
is also available at the website.) We simply cannot take LAND LINES 
over the phone — please dont try 


shopping at THE ROCK, NSW. Completely 
secluded, private property providing serene 
country living on 129 acres. Comfortable three 
bedroom home + study. Steel-framed home with 
two bathrooms, open living, four bay shedding, 
town water + 15,000 gal rainwater tanks. Solar 
energy, abundant wildlife, perfectly positioned 25 
min from Wagga Wagga. Kerri Rex 0413 565 589. 
SEE PHOTO. 


3. SECLUDED, UNIQUE hand crafted timber 2- 

3 bedroom home set in five acres of rainforest. 
Hydronic heating and mains electricity. Granny 
flat underneath. 85,000 litres water plus a dam. 
Sheds. Permaculture garden, chook run, fruit 
trees. Adjacent to State forest. Birds and wildlife 
abound. Eight km to Valla beach, 15 km Nambucca 
Heads and 40 km south of Coffs Harbour. $590,000 
Phone: (02) 6569 5561. SEE PHOTO ABOVE. 


4. MONGARLOWE, RAMMED EARTH home in 
delightful village setting. Detailed information and 
pictures at http://mongarlowe.com/ $560,000. 


5. BYRON HINTERLAND, brick cabin on half 
of 12 acres. Near National Park, half hour 


LANDLINES 


beach, waterfalls, roos, koalas, etc. Tropical 
fruit trees. Peace and quiet. Must sell $290,000 
ONO. Ph: 0429 882 058. 


6. UNIQUE HANDMADE MUD-BRICK HOME. 
Built on 3/4 acre corner block in beautiful town 

of Deepwater. Situated between Glen Innes and 
Tenterfield in the heart of the magnificent New 
England Area. Solar passive designed and built 
for our climate. $195,000. 91 Gough Street, 
Deepwater. Details on http://www.dianacre.com. 
au/ or contact Diana on 0427 322 799. SEE PHOTO 
ABOVE. 


7. 60 ACRE SOLAR POWERED HOME, in a magic, 
quiet, self-sufficient fenced plateau/valley at 
Bean Creek, 2 hours from Brisbane and Byron Bay. 
Huge garden plenty of chook pens, and a whole 
lot more. For example, new all weather gravel 

road ... for more photos and info go to Vanessa? 
mtlindsayrealty. We are reluctant to move on but 
sometimes life takes you in unexpected directions. 
Our price is $325,000 was $397,000 so this lovely 
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property is a real bargain. Has nly gas and rates 
to pay $1100 between the two, now that's cheap 
living. Phone 0488 934 925 or our agent and friend 
Vanessa. « SEE PHOTO. 


8. REALISE YOUR DREAM. This gem sits on 
6,500 square metres in the NSW South Coast 
village of Tomerong. Ten km from Jervis Bay 
and equidistant from Sydney and Canberra. It 
features a large covered orchard/vegetable 
garden established on permaculture principles, 
rainforest corner, accommodation for ducks and 
chickens, a 25,000L rainwater tank plus town water 
and well-established composting systems. The 
original home (circa 1910) features 10ft pressed 
tin ceilings and French doors opening onto the 
verandahs. A solar passive light filled open plan 
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extension features natural timbers, terracotta 
floors, cathedral ceilings. There are gas and slow 
combustion wood stoves in the kitchen, walk in 
pantry, large living and dining areas and a cosy 
loft/library. Garden guestroom/studio. Absolute 
privacy. The allotment has subdivision consent. 
Offers above $550,000 Phone Ev: 0427 434 499. 
SEE PHOTO ABOVE. 


9. WOMBEYAN CAVES HIDEAWAY - 148 acres of 
undulating to hilly country with spectacular 360 
degree views in catchment area. 180 km from Sydney, 
75 km from Mittagong. For sale $280,000. New two 
bedroom weekender with cathedral ceiling, open 
plan living, small solar system (lights, TV), slow 
combustion stove, landline phone, composting toilet, 
40,0001 tank water, several sheds, small orchard 
(apples, pears, quince, figs, olives). Abundant bird 
and wild life. Paddock suits horses. Reluctant sale. 
Loved and owned by artist for 30 years. Call Emma 
on (02) 9818 5720. Photos on request. 


QUEENSLAND 


em 


1. MAIDENWELL. 30 km west of Nanango. Fully 
renovated 2 BR cottage on 5 acres. Solar grid- 
connected and solar HW. Sleepout and bush shack. 
6x6m shed/garage plus carport. 45,000 litre tanks. 
Chook runs, garden areas. Local observatory, 
school, pub, store/café, hall/library. $265,000. Ph: 
(07) 4164 6163. Email davidtranter? windowslive. 


com. SEE PHOTO ABOVE. 


2. RARE, MOUNTAIN SECLUSION on 94 acres. 
Permanent water with electric start engine and 
pump. No neighbours, pleasant 32 km drive to 
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Boonah. Solar power, diesel generator, 2 BR home 
with all around verandah, solar hot water, SC stove 
gas stove, 4 bay car shed, 40 ft shipping container, 
some fruit trees, red volcanic soil. Offers over 
$450,000. E: kaye32@skymesh.com.au. 

SEE PHOTO ABOVE. 


3. GIN GIN, 3267 m! north-facing, slightly- 
sloped, cleared lot. Good passive solar site for 
house and gardens. Located in secluded forested 
area of Kookaburra Park Eco Village. Electricity 


and telephone connected. $65,000, caravan and 
shipping container included. Ph: 0435 448 609, E: 
b.bray@internode.on.net 


4. 100 ACRE FULLY SUSTAINABLE FARM, 3 bed 
home - large deck, gas, solar, bakers oven, est. 
gardens + small orchard - 3 dams. 15x9 colorbond 
shed with w/shop and living area, toilet, pot belly 
stove, 15,000 gal rain tank 5000 dam water, 15 
paddocks, water to all paddocks, all new fencing, 
quiet milking cow, small herd nadudana zebos, 
flock damara sheep marrema dog, geese, turkeys, 
guinea fowl, laying hens, tractor and implements, 
steel yards vet crush and ramp, PMAV lockers 

in amount millable timber, 7 pasture grasses. 
Dallarnil $399,000 WIWO Ph: Doug 0417 628 656. 
SEE PHOTO ABOVE. 


Cat ay 


es A AM ERE Dy E NR AT 

5. LOT 840 Cape Tribulation Road. Four bed house 
(+2 cabins) on 50 acres adjacent Daintree National 
Park. Thirty five acres designated Land for Wildlife. 
Six acres cleared (mixed fruit orchard), 3.5 KVA 
solar, 2 large water tanks, bore, dam and shed. E: 
coltonperna@gmail.com. SEE PHOTO ABOVE. 


VIUA io Nt Un * i n i 


VICTORIA 


1. LIFESTYLE PROPERTY Tierra del Worm, 
Fumina, Victoria. Three acres featuring small 
(lovely) cottage, orchard, soil good enough to eat 
and great mountain top views. Sheds, water tanks, 
solar power, 1.5 hrs from Melbourne. Magnificent 


LANDLINES 


country. $255,000. Contact Tim: timnic@tnla.com. 
au, 0407 534 840. SEE PHOTO ABOVE. 


es alle : A 
2. LOT 1 GARVOC - Laang Road, Laang Vic 3265. For 
Sale $160,000 ONO. Create your sustainable home 
amongst the gum trees! Vacant land approx. 10 acres. 
Superb bush located in South Western Victoria's 
prime dairy country. Surrounded by productive 
dairy farms only 25 minute drive on bitumen road to 
Warrnambool, a fast growing regional city. Nearby 
towns of Terang 15 mins, Cobden 20 mins, Allansford 
20 mins. On school bus route. Mostly covered in 
beautiful native vegetation, large cleared section 
perfect for building your home. Deep creek runs 
through the property, flows most of the year. Property 
supports many species of birds, koalas, wallabies and 
echidnas. A peaceful slice of beautiful country still 
supporting native vegetation. Due to native trees, 
not ideal for large farming yet could support animals 
for own use i.e. milking cow, goat or a few sheep. No 
current planning permit yet inspection and discussion 
regarding building a dwelling have been had with 
local Council Moyne Shire and CFA, which were both 
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LANDLINES 


positive. Contact Annie — Email: annieesther83@ 
hotmail.com or phone 0488 417 427. «SEE PHOTO. 


3. OTWAY FOOTHILLS, Kawarren 3249. 10.5 acres, 
certified organic, great views down to Otway Ridge. 
Amazing house sites STCA, 17 km south Colac, 

7 km north Gellibrand, 60 km north Apollo Bay. 
Bordered by State Forest including Old Beechy Rail 
Trail Bike Track. Established windbreaks, including 
Douglas Fir, 2 dams, abundant birdlife. Formerly 
owned by Cliff Young. $195,000. Ph: 0448 477 907. 


4. DUNOLLY, CENTRAL VICTORIA 18 km 
Maryborough, Bendigo 55 km. Classic gold-rush 
era town in heart of the 'Golden Triangle. Double 
town block, nearly one acre, (corner of my four 
acres). Fenced, quiet, high, dry, ready for building, 
(sewerage connection). Two minutes walk to main 
street. Great community, mud brick abounds, gold 
nuggets assured. $60,000. Phone Garry 0427 580 
544. SEE PHOTO ABOVE. 


5. ORGANIC FOOD AND MEDICINAL HERB 
PARADISE, in foothills of Victorian Alps, 25 km east 
of Mansfield, on doorstep of spectacular Alpine 
National Park. Located on quiet, sealed road, above 
pristine mountain-fed trout river that boasts water 
that is drinkable all year! This 1130m? property 
grows over 200 varieties of edible/medicinal plant! 
This timber/weatherboard house is neat, spacious 
and was well constructed by owner with an intention 
to retire here. Three bedrooms, 2 bathrooms, 
spacious kitchen, 2 decks, double carport, forest/ 
river views, extremely peaceful with river ambiance. 
Full mobile and digital TV coverage, 15,000L 
rainwater, town-water, sewerage. More photos on 
request. Price $333,000. Ian 0429 017 662 or ian. 
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6. WEEKEND RETREAT OR SELF-SUFFICIENCY 
Redesdale, an hour and 15 minutes from 
Melbourne; 15 mins Kyneton, 30 mins Castlemaine. 
33 acres, gentle hills, river red gums, seasonal 
creek. Rich soil, good for grazing/cropping. 
Permanent spring, water tested drinking quality. 
Spacious, one-bedroom cabin, large verandah, 
Nectre wood-heater, micro-solar power, 3500 It 
tank, large fenced house block with small shed, 


LANDLINES 


compost/pit toilet and large enclosed vegetable 2. KAOOTA, 25 min from Hobart. Three bedroom 
garden/orchard house (6mx16m). $310,000 Phone weatherboard home on 5 acres pasture and regenerating 
(03) 5962 6790 / 0400 494966, email doris.pozzi@ bush. Open plan living, large deck, spectacular valley and 
dorianwelles.com.au. «SEE PHOTO. mountain views, solar hot water and electricity back to grid, 


wood fire with oven and wetback, tank water, septic, 3 fenced 
paddocks, perennial creek, dam, possum proof fenced vegie 
TASMANIA garden and orchard, hothouse, 3 sheds. $300,000, Ph: (03) 
= 6239 6723, E: stephen-brenda@bigpond.com. 


i 


NEW ZEALAND 


1. BE SELF SUFFICIENT in the best location for 


climate change! Federation home, successful B&B. i 
Mountain views, permanent water, North facing on ALTERNATIVE NZ: solid deco house and garden in 


one acre, MECA bushwalking, trout fishing, platypus. quiet, safe country town. Join the Aussies enjoying 
One hour from Hobart. P: 0488 940 805, $170000, the pristine world here. Excellent facilities. A$125,000 
postburnout@hotmail.com. SEE PHOTO ABOVE. private sale www.seaviewnz.co.nz. SEE PHOTO ABOVE. 
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Back Yard Farmer — #11 NEW on sale April 2013 — $19.95 
EG Magazine Binders $16.00 ea or $30.00 for two $16/$30 


Even More Chook Wisdom NEW $19.95 
THE EG INDEX EG 1-161 - CD by post $7.95 
OR download from EG Website $4.95 
City Permaculture — Volume Two $19.95 
City Permaculture — Volume One $19.95 
Easy Aquaponics $19.95 
Back Yard Ovens — Volume Two $19.95 
Back Yard Ovens — Volume One $19.95 
Wood Oven Recipes $19.95 
The Earth Gardener's Companion $19.95 
Back Yard Farmer — Number Ten $19.95 
Back Yard Farmer — Number Nine $19.95 
Back Yard Farmer — Number Eight $19.95 
Back Yard Farmer — Volume Seven $19.95 
Back Yard Farmer — Volume Six $19.95 
Back Yard Farmer — Volume Five $19.95 
Back Yard Farmer — Volume Four $19.95 
Back Yard Farmer — Volume Three $19.95 
Home Farmer — Volume Two $16.95 
Home Farmer — Volume One $14.95 
Green Power Today — Volume Two $19.95 
Green Power Today — Volume One $19.95 
The Healthy Soil Handbook $19.95 
Natural Home — Volume Five $19.95 
Natural Home Builder — Volume Four $19.95 
Natural Home Builder — Volume Three $19.95 
Natural Home Builder — Volume Two $19.95 
Natural Home Builder — Volume One $19.95 
Good Life Bread Book $19.95 
More Chook Wisdom $19.95 
Chook Wisdom $19.95 
The Earth Garden Water Book $19.95 
or slightly damaged copies $14.00 


Earth Garden HEMP T-SHIRTS (J) Black OR B Natural 
$27.00 each $ 


L] small. LÌ Medium U Large L] xL 


Bamboo Rediscovered $19.95 
Green House Plans $19.95 
The House That Jackie Built $16.95 
Strawbale Homebuilding $19.95 
EG BACK COPY LIBRARY $199.00 


(Except EG 1-3, 5-18, 20-22/23, 25-26, 28-33, 35, 37-41, 43-46, 

50-55, 60-62, 68-69, 75, 78, 80-83, 118, 120, 127,131, 138 - Out of Print) 
Single back copies 
10 copies (Except those listed above - Out of Print) $34.95 


ADD POSTAGE Total Price of all books/items: 


Up to $30.00 add $5.00 | 
$31.00 - $75.00 add $9.80 

$76.00 - $105.00 add $12.00 | 
Over $105.00 add $16.00 < 


SUBSCRIPTIONS indudes postage and GST 


TOTAL PAYMENT 


No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. 


$5.95 each $ 


USES js "m n SAT "n 


SUBSCRIPTIONS - i 
TO EARTH GARDEN 


— — — — _ _ — — — — _ — — — — _ — — — — 


LJ 1 YEAR (4 issues) $30.00 Amm 
U 2 years (8 issues) $6000 — $.... | 
U 3 years (12 issues) $90.00 = | 
J Overseas (1 year) $45.00 = 
Start with issue number ........... | 
L For myself 
U Gift 
MY DETAILS 
Namet o AAE IRL D D Na 
Address gom endo lg cea nd 
BEA o ME RICE NY UR REG Postcode................ 
Emai shila a a se MEE ioc iUo EUM E 
LaL D eA AAN AAAA teii pneu OU Ds d 
GIFT RECIPIENT DETAILS 
NIMEE aE Ata USB TEN ONT NARI A ERIE D 
Address iseset kosein ara Hr ii 
Tro Pet eee PUN e e QD postcode leit) 
| WIN Ns | 
PAYMENT DEAS | i i 
FOR BOOKS and/or SUBSCRIPTIONS 
CHEQUE / MONEY ORDER fe ni mm M | 
| payable to Earth Garden P/L n VII I 
OR | charge. —— «n ih | N UM il | | | 
| ed VISA C MASTERCARD MM | 
Card Number | W nT i Y | ili] P 
| 


sonos E E Don... TRE 
i Cardholders Signature ee ee ee ere — il 

| | | | 
Cardholder's Name (please print) WM 1 
lt 

— — áH—mÀ iH 


Send order to: Earth Garden 
PO BOX 2 Trentham 
VIC 3458 

Or fax to: (03) 5424 1743 


West Arrican desert blues, Old tine APPalacnian ‘StonP 
and SrunSy rock tnrOwn ina rusty Old canPrire Pot 
and Stirred with a banjo... 
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| $29 50.in- postage 
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Vi sit www.facebook.com/harryjakamarra 


| Ws membership not necessary) to order CD 
anc listen to tracks from 'Hit The Ground'. 


"My jacket arrived today and I just wanted to 

N O W "E e let you know how pleased and impressed | 
e am with it. Both the jacket and the fleece are 

beautifully designed and finished, extremely 

L E O p A PR. D lightweight and very comfortable to wear. The 
x folding hood is particularly nice - much better 

than the detachable or neck pocket hoods 
I’ve had in previous jackets. Also | hadn't 
expected the fleece to be so fully featured. I'd 
expect to pay much more for a jacket of this 


quality from a camping store. 
Thanks again, Michael" 


2: Australia's ultimate all-weather Goretex jackets, 
with fully removable polar fleece jacket inside. 


ma Three-ply Japanese, export-quality Goretex. 
%@2 No other jacket gets close to a Snow Leopard. 


%@2 100% of all profits help fund the Earth Garden 
Foundation’s solar lighting projects in 
Himalayan villages. 


FULL PRICE: ONLY $340.00 + 
$10 postage 


Compare quality and prices — these jackets 
are hundreds of dollars cheaper than 
outdoor-shop alternatives. And they’re better. 


@: Ethically manufactured in a Nepalese Factory 
inspected by an Earth Garden Foundation 
director. Therefore proceeds from jacket 
sales benefit many levels within the Nepalese 
community. 


@: Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your 
jacket - also embroidered with the Snow 
Leopard logo. 


%@ 2 Jackets road-tested in tough Himalayan 
trekking conditions by EG editor over the past 
three years with zero faults. 


$85 Thick, 3-ply Japanese, export-quality Goretex. 
@: Top-quality construction, zips and fastenings. 


"V Foldaway hood. 


Call (03) 5424 1814, or visit 
earthgarden.com.au/foundation 
to order your jacket. 


